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SAUSAGE PROFITS 
From NUSOY! 


NUSOY gives sausage finer flavor, better 
appearance and higher quality. It re- 
tains the natural juices. It reduces 
shrink. It gives sausage a new timely 
sales appeal that assures profits to you. 





WHAT NUSOY DOES 


NUSOY is a super absorbent- 
binder. It combines remark- 
able yield-increasing properties 
with the greatest binding 
power you’ve ever seen! 


Moisten NUSOY with an equal 
weight of water and add it to 
meats in the cutter, adding as 
much additional ice as you 
wish in order to obtain the de- 
sired stiffness or consistency. 


NUSOY is produced in a 
$500,000 plant, by an exclusive, 
patented process. It is backed 





NUSOY is an exclusive product that 





by the broadest guarantee ever 
seen—“NUSOY must make 
good or we will.” 


Cuts Shrink 


Builds Profit 


Improves 


Quality 
= 








gives exclusive results. It permits the 
use of larger quantities of frozen and 
non-binding meats. It makes perfect sau- 
sage from quality ingredients, improves 
the quality of all types of manufactured 
meat products. Use NUSOY—it’s guar- 
anteed! 


ORDER 
A BAG 


AMERICAN SOYA 
PRODUCTS CORP. 


Copyright, 1935, American Soya Products Corp. 
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KIncAN & Company 


have recently installed two Model 60 
“BUFFALO Self-Emptying Silent Cutters 


INGAN & COMPANY first bought a “BUFFALO” Self-Emptying 
Silent Cutter for their Richmond, Virginia plant. Later, on the 
strength of its superior performance, they installed another in their 


Indianapolis, Indiana plant. 


And so it goes; one after another, 
large and small sausage makers 
are replacing obsolete, unprofit- 
able sausage equipment with 
modern, new BUFFALO” 
machines. 

Regardless of the size of your 


operation, we can show you 
where a “BUFFALO” will improve 
the quality of your product, in- 
crease your yield and save you 
money on every pound of sausage 
you manufacture. Write us for all 
the facts! 











This shows the “BUFFALO” Self-Emptying Silent 
Cutter in cutting position, with center plug 
lowered and plow raised. The center plug re- 
volves with the bowl, and can be raised and 
lowered by a simple movement of a hand lever. 


This shows the machine in emptying position: 
center plug raised, plow lowered, automatic- 
ally guiding every particle of meat through 
the center opening into the truck below. The 
entire operation takes less than 20 seconds. 














JOHN E. SMITH'’S SONS CoO. 


BUFFALO, N. Y., U. S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 


Western Office: 2407 S. Main St., Los Angeles, Calif. 


Canadian Office: 189 Church St., Toronto, Ont. 























47 IMPORTANT FEATURES ASSURE MORE WOR 
LONGER LIFE AND GREATER ECONOMY —BRING GR 





[ER PROFITS TO 


OWNERS OF THE GMC 12-2 TON MANY-FEATURE QUALITY TRUCK 


Truck buyers need only see, in- 
spect and compare the many- 
feature GMC to be convinced 
that it will do more and earn 
more every mile of its travel, 
every working day of its long 
dependable life. Consider a few 
of its 47 distinctive cost-reducing 
features: 10,000 pounds payload 
capacity—84 horsepower and 
high sustained torque for more 
work—exceptional fuel economy 
—23 important engine refine- 
ments—full-floating rear axle 
with the added advantage of 
straddle mounted pinion— 
latest type Lockheed hydraulic 
brakes with economical centri- 
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fuse drums and quality brake 
linings of unusually large area. 


Feature upon feature distinguish- 
es this GMC quality truck. And 
your nearest GMC dealer, dis- 
tributor or branch has the dollar- 
and-cents facts to prove why it 
will be a more profitable invest- 
ment for you— why it will pay you 
to look first to commercial vehi- 
cle headquarters, to the General 
Motors Truck Company, the 
worlds largest builder of com- 
mercial vehicles exclusively. 
SENSATIONAL SAVINGS! 


GMC Dual Performance now available in 112-2 
ton range saves 22,680,000 revolutions per 
truck per year. Exceptional economy and more 
work in less time. Ask about it! 


SREATER SAFETY, 
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GENERAL 
MOTORS 


TRUCKS 
and TRAILERS 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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Quality Leader 


in 144-ton Field 
INTERNATIONAL 
Model C-30 


The ALL-TRUCK chassis shown here 
with ultra-modern stake body is the 
lowest - priced 1}4-ton 6- cylinder unit 
in International history. Engine 78.5 
h. p.—hardened exhaust-valve seat in- 
serts—full- floating rear axle—down- 
draft carburetion, etc. Proved most 
economical of all trucks in its class. 


8595 


for 138-in. wheelbase chas- 
sis f.o. b. factory. 157-im 
wheelbase also available. 


' 











International 1}4-ton chassis with 
ultra-modern refrigerator body 
of 450-gallon capacity. 





Example of streamlined oil tank Dump body on International 4 to 5- 

available on various Interna- ton chassis. International today of+ 

tional chassis of 1)4 tons and up. fers the truck user 26 models, in 70 
wheelbase.lengths. 





International streamlined panel Six - Wheel Internationals of vari- 
stake truck, shown on 2 to 3- ous capacities may be had in both 
ton chassis, trailing and dual-drive axle types. 





International Tractor-Trucks are available in many 
sizes. World’s largest Company - owned truck ser- 
vice organization (230 branches in U. S. and Can.) 
makes International favored truck with cross- 
country haulers, 











Popular Half-Ton 


INTERNATIONAL 
Model C-1 


low prices: with all-steel pick-up body, 
$530; panel body with standard equip- 
ment, $640; canopy-top express 

$630; station-wagon body, $730. 


$4.00 


for the chassis. All above 
prices for 113-in. wheel- 
base, f.o.b. factory. 125-in. 
wheelbase also available. 


Turn any 
hauling problem 


over to the FULL LINE of 
INTERNATIONAL TRUCKS 


Tens of thousands of men are doing just that today —in- 
vesting their transportation dollars in International Trucks, 





for the soundest of practical reasons. 

Apply the International solution to your hauling prob- 
lems—whatever they are. International Harvester is at your 
command with a complete line of trucks ranging from sturdy 
Half-Ton units in the low-price field up to powerful Six- 
Wheelers for the heaviest hauling. 

Cash in on International’s 30 years of TRUCK develop- 
ment. Consult the near-by International branch about any 
regular or special need for truck chassis and body equip- 
ment. Turn your hauling over to International and you can 
always bank on liberal returns in performance and economy. 


INTERNATIONAL HARVESTER COMPANY 


606 So. Michigan Ave. Uinechaaanaeh Chicago, Illinois 


INTERNATIONAL 


INTERNATIONAL TRUCKS 
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CLEANABILITY 


One of the Reasons Why 


Hackney Containers Are Chosen by 


21 of it at-Maulliicedabed xeli kets PACKERS 





Cleanability is a vital factor in a 
shipping container—and clean- 





* Removable head bilged barrel with 
single bolt closure—for animal short- 
enings, powdered and other products. 


fast and complete emptying. 
The Hackney full removable 








ability has been emphasized in the 
design and construction of Hackney containers. 

The Hackney full removable head barrel 
is pressed from a single piece of steel. There 
is not a seam or crevice to catch material. 
The upper rim curls outwardly to facilitate 


PRESSED 


208 S. La Salle St. Bidg., Room 1187, Chicago, lil. 


STEEL 


1365 Vanderbilt Concourse Bidg., New York, N. Y. 


head drum is completely smooth 
inside. The bottom is brazed into place witha 
smooth arched chime—without crack or crevice. 
Hackney assures a clean container every trip. 
Hackney truly earns the preference it enjoys 
with the country’s leading Packers. 


TANK COMPANY 


6635 Greenfield Ave., Milwaukee, Wis. 673 Roosevelt Bidg., Los Angeles, Cal. 





Hackney 


MILWAUKEE 


CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 
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EVERY meat packer who is interested in reduc- 


ing hauling and delivery costs should read this Seney 
letter from Geo. A. Hormel & Company of have gg, The 
: . : . ve Ve; ew Pp, 
Austin, Minnesota. Like all the important pack- serine eeu #2 our 4 
er © m a7,cet, p << 2, 
ers, Hormel has found the Ford V-8 Truck a sone, Chang t of’ forced dy ge deen 2235, 
f satisfacti SE Tae Tony sve stout thy 
new source of satisfaction and savings. 3 Stang? be 2 
lor, ax] 


Such experiences of important packing con- 
cerns with V-8 Performance and V-8 Economy 
are convincing. But personal experience is even 
more conclusive. Therefore, you are invited to 
make your own “on-the-job” test of the Ford 
V-8 Truck and find out for yourself how V-8 
Performance and V-8 Economy will save time 
and money for YOU. Call your nearest Ford 
dealer and ask for this test today! 
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TEMPERATURE BRINGS 


Rab? OUTDOORS 


But in your Smokehouse any temperature 
variation is ad menace. AVOID COSTLY SHRINK 


SUDDEN DROP in temperature 
A provides relief for sweltering 
millions. But in many places tem- 
perature variations are costly. One 
of these places is your smokehouse 
where shrink and varying meat 
quality are expensive results. 

There’s only one way to be sure 
that the smokehouse temperature is 
correct. And that is to keep a con- 
stant check on it. The Taylor Smoke- 
house Recording Thermometer was 
specially designed to help you make 
this check, accurately and econom- 
ically. It warns instantly of any 
slight variation in temperature. It 
writes a permanent, 24-hour-a-day 
record of temperature. 

‘Taylor Engineers have included 
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many important improvements and 
refinements in this new Recorder. 
The outer case is a one-piece, die- 
cast aluminum housing that resists 
dust, moisture, and fumes. Special 
armor for the tubing and an 18/8 
Stainless Steel Bulb resist corrosive 
action and assure long service. 

Leading packers find that the 
Taylor Smokehouse Recorder pays 
for itself in savings within a few 
months. Ask aTaylor Representative 
to call and show you how this in- 
strument can save you money and 
assure high quality meats. Write the 
Taylor Instrument Companies, 
Rochester, N. Y.,orToronto,Canada. 
Manufacturers in England—Short 
& Mason, Ltd., London. 


Refinements and improvements in the mechanism 

and construction of this new Taylor Recorder for 

Smokehouse make it one of the finest examples of 
precision instruments produced today. 





indicating Recording + Controlling 


TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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God for Competition! 


Repeal was going to ruin the soft drink business, but its first 
four months found sales of pop and flavored drinks up 14%, 
mineral and table waters up 15%, and fruit juices skyrocketed to 
55%. Even better now, they say. 


APG Soe ee 


Dime stores aren’t happy until a competitor moves in next door. 
Drug stores flock to adjacent corners as if their lives depended 
on it....and they often do! 


We didn’t get to first base with some of our papers until com- 
petitors began to imitate them. Now they're our biggest lines. 
Right now we have two new ones that need only some com- 
petition to make them go places. 


Afraid of competition? Not on your life! It makes us make 


better papers. It compels us to give better service. It is good 
for our customers and it is good for us. 


See ee ae a ee eee ee ee 


Thank God, say we, for competition! 


KALAMAZOO VEGETABLE PARCHMENT CO. 
PARCHMENT = [KALAMAZOO COUNTY] MICHIGAN 


FOOD PROTECTION PAPERS 
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Dependable Selection 
Uniform Quality 
Prompt Service 
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Truck DELIVERY Cost RECORDS 


@ With Increased Motor Distribution 


Packer Must Know What It Costs to Operate 


Mone TRUCKS today are the most important 
meat distribution medium. Hundreds of packers 
and sausage manufacturers depend on them almost 
exclusively. 

Modern highways are now nationwide, opening 
any sales area to this form of delivery. Insulated 
and refrigerated truck bodies and dependable 
methods of refrig- 
erating them have 


and more frequent deliveries, creating further 
problems of order-filling, record-keeping and truck- 
routing and dispatching. 


Truck Control and Costs 


Today the packer’s distribution problem is not 
so much one of finding equipment to distribute his 
products as one of 





speeded up deliv- 
eries manyfold, in- 
creased packers’ 
radius of action 
and made possible 
delivery of highly- 
perishable prod- 
ucts in prime con- 
dition, regardless 
of distance or 
weather. 


Motor Delivery 
Problems 





organization and 
supervision to get 
out of the efficient 
and dependable 
equipment avail- 
able the most of 
which it is capable. 
This not only re- 
quires experience, 
but also intelli- 
gence of a high 
order, backed up 
with an accurate 
system of perform- 








But with better 


ency the motor 
truck also brought 
to the packer greater responsibilities and hazards. 

Heavy weights, at speeds of 35, 40 or 45 miles 
per hour, in heavier traffic than existed in the 
horse-and-wagon days, are a potential expense fac- 
tor that must be reckoned with. 

And with more efficient distribution have come 
more exacting demands from retailers for quicker 


ance and cost rec- 


MAKING THE PACKER’S TRUCK PAY. ords. 


distribution effici- Oscar Mayer not only knows what his trucks cost to operate, but he also 
knows how to get full advertising value out of them. 


That packers 
realize this fact is 
shown by the in- 
terest they take in methods which will improve 
their management of delivery equipment and per- 
sonnel. Cost systems are necessary in every de- 
partment of packinghouse operations — as much so 
in the delivery department as in any other. 


Packers looking for information on such cost 


methods will be interested in the simplified cost 
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system for its truck fleet used by Oscar 
Mayer & Company, of Chicago and 
Madison, Wis. This set of cost record 
books, devised with the assistance of 
the International Harvester Co., has 
worked out very successfully in record- 
ing pertinent costs and operating data 
on the Oscar Mayer fleet of 43 trucks, 
35 of which are Internationals, oper- 
ating in and within a radius of 250 
miles of Chicago. 

Specimen forms shown here are from 
one of these International cost record 
books, one of which is filled in for each 
truck, and provides a ready means of 
obtaining a comprehensive statistical 
picture of the cost and performance of 
each truck for a full year. 

Oscar Mayer & Company use a blank 
on which each driver writes his daily 
report (Fig. 1), which is a modification 
of the specimen driver’s report, slight- 
ly changed to fit their special needs. 


Drivers’ Reports and Records 


Data from the various driver daily 
report forms are transferred to the 
daily motor truck operating cost record 
pages in the books, one of which (Fig. 
2) is provided in each book for each 
month of the year. Finally, in the 
back of each book is a page (Fig. 3) 
designated as “Monthly Analysis of 
Operation.” 

There is also a page (Fig. 4) for re- 
cording data on tires. On this same 
page (Fig. 5) is an investment and de- 
preciation record, which covers cost of 
equipment and depreciation data. 

This packer also makes use of a very 
simple mimeographed form which is 
filled in by garage mechanics, on which 
data is recorded on work done and 
materials utilized. Another small form, 
designated as a “Tire Check” card, is 
used to record tire pressure as found 


<< 
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OPERATING DATA 
_ Weight 


Route | isie | Shop 


DAILY MOTOR TRUCK OPERATING COST RECORD 


193. 


DRIVER'S DAILY REPORT 


Driver, 








Pinish 





Start 





Mileage Today 
Bought Outside Gal. 








Gasoline 
From Our Garege Gal. 





Oil, Pints Tires 








Trip 3 




















Load-Lbs. 


Use other side for explanation of delays, accidents, miscel- 
lanesous expense, etc. 





Fig. 1—DRIVER’S REPORT. 
On this form (adapted for Oscar Mayer’s 
use) the driver tells the story of his daily 
operations. 


in checks made on tires without the 
knowledge of drivers, and also to record 
pressures that should be maintained. 


The transfer of data from these sim- 
ple forms to the truck cost record books 
is a very easy task, and is a part-time 
job of a girl clerk in the motor truck 
superintendent’s office. 


Advertising Values in Trucks 


All trucks operated by Oscar Mayer 
& Company are equipped with panel 
bodies, which are metal on the outside 
and wood inside, with cork insulating 
material between. Most of the trucks 
are of 1%-ton size. Five 3-ton units 
are used on the long out-of-city runs. 


All the smaller trucks are provided 
with ice tanks. 


Trucks are attractively painted, the 
panels being red, with white and brown 
trimmings, and name and advertising 
message in brown letters over yellow 
background. The lower parts of the 
trucks are also painted yellow. 


<P 


DAILY EXPENSE 


Tome: Hira. & Wine: Gasoline | Oil-Grease 


Cost Cost | Expense 


Fig. 2—DAILY OPERATING COST RECORD. 


Monthly sheet to which drivers’ daily reports are transferred, to give packer a 
monthly picture of operations and costs. 
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Each driver has a special route, and 
in the city proper travels from 50 to 7% 
miles a day. Deliveries are made to 
butchers, jobbers, delicatessen stores, 
other packers, etc. The larger trucks 
cover a maximum of 350 miles a day, 


There are also eight peddler trucks 
used in transporting Oscar Mayer prod- 
ucts; these are operated by driver. 
salesmen. Most of the products are 
sold by so-called foot salesmen, and then 
delivered by the regular trucks as 
quickly as feasible. 


Safe Driving Practices 


In cooperation with the insurance 
company Oscar Mayer & Company are 
conducting a continual campaign on 
safe driving practices, and as a result 
accidents are very few. Each driver is 
provided with a book of rules and regu- 
lations printed by the insurance com- 
pany, and is reminded again and again 
in meetings at which insurance repre- 
sentatives speak, by personal instruc- 
tion by various officials, by letters and 
windshield stickers, bulletins, etc., that 
these rules must be obeyed. 


Particular emphasis is placed on the 
following rules: 


“Backing-up accidents are held to be 
avoidable,” and 


“Running into the vehicle ahead is 
avoidable. If the driver is proceeding 
with sufficient alertness to meet con- 
tingencies, he will always be in position 
to stop in time even if the car ahead 
stops suddenly.” 


Inducing Drivers to Be Careful 


When a man is in an accident a trial 
board — consisting of two drivers who 
are appointed by the drivers and three 
men appointed by the company — pass 
on the evidence, including a full report 
submitted by the driver. If this board 
decides that the accident is the fault of 
the driver, a red star is pasted after 
his name on a bulletin board, on which 
the names of all drivers are listed, and 
this star remains there for the entire 
year. 


If the driver does not submit a report 
within 24 hours after the accident, the 
“award” of a red star is automatically 
affixed to his name. If the driver con- 
siders the decision of the court is unl- 
fair, he is entitled to a rehearing at the 
next meeting of the court. 


The “red star” men must submit toa 
lot of banter and “razzing” from their 
fellow workers, and this alone is effeec- 
tive in impressing on the men the need 
of carefully heeding all non-accident 
rules. 


Yearly prizes are awarded to all 
drivers who come through the year 
without accidents. 


Safety and Courtesy 


As a part of the company’s non- 
accident campaign ‘all trucks are fre 
quently inspected and carefully main- 
tained. They are also provided with 
governors to limit speed, the light 
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trucks being held down to a maximum 
speed of 30 miles per hour, medium- 
sized to 35 miles; heavier, 45 miles. 

In addition to safe-driving practices, 
attention of drivers is continually being 
directed to need of being neat and cour- 
teous at all times. Careful check is 
made of all customer complaints, and 
salesmen are required to report on all 
these from customers. When necessary, 
the fleet superintendent designates some 
one to “trail” a negligent driver and to 
make a careful check of his actions. 


Care of Equipment 


In addition to three mechanics, a 
washer and greaser are employed. 
Greasing is done on a mileage basis. 
Each truck is checked daily for oil and 
water. Equipment in the garage in- 
cludes a paint-spraying outfit, and all 
trucks are repainted every two or three 
years and are given a coat of clear 
varnish twice a year. Each truck is 
also washed at least twice a week. 


This extra effort to keep the trucks 
clean and attractive-looking at all times 
is considered very necessary, because 
the trucks are among the best adver- 
tising mediums the company has. 

Oscar Mayer & Company have won 
fame as packers of quality specialties 
such as “German Wieners,” “Tavern- 
Style Sliced Bacon,” “Approved Brand 
Hams,” “Tavern-Style Pork Sausage,” 
“Oscar Mayer’s Approved Brand Liver 
Sausage,”’, etc. 


Concern with a History 


The concern was established in a 
modest way in 1883 by Oscar F. Mayer, 
when he purchased a meat market in 


TIRE RECORD 


Tine 

INITIAL 

Tat MILEAGE | DATE 
I eed ieceaall BR WHEN | PUT ON 
LUE | APPLIED 


TYPE OF TIRES—FRONT. 
SIZE OF TIRES —FRONT. 


MONTHLY ANALYSIS OF OPERATION 


Fig. 3—MONTHLY OPERATIONS ANALYZED. 
On this page the truck owner analyzes his expenses for the month in truck operation. 


Chicago and almost immediately began 
cutting hogs and making his own sau- 
sage. He had emigrated from Germany 
10 years previously. Shortly after es- 
tablishing this business two of his 
brothers, Gottfried and Max, came from 
Germany to join him, and remained his 
business associates until their deaths 
respectively in 1914 and 1921. 


Mr. Mayer, now 76 years old and hale 
and hearty, taking a daily interest in 








pate | sPeeD- 
TAKEN | omeTer | ELAPSED 
OFF | READING 


Fig. 4—KEEPING TRACK OF TIRES. 
Tires are an important item in delivery costs. Here the record is easily kept. 
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his business, as well as in industry 
affairs generally, is chairman of the 
board. His son, Oscar G. Mayer, is 
president and in active executive direc- 
tion of the company. He is a past 
president of the Institute of American 


INVESTMENT AND DEPRECIATION RECORD 
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Fig. 5—EQUIPMENT RECORD. 


How packer keeps track of investment 
and depreciation figures, 


Meat Packers, and recognized as one of 
the leaders of the industry. 


Carl G. Mayer is vice president; 
Adolph C. Bolz, vice president; Robert 
I. Johnson, vice president; William E. 
Johnson, secretary; and James E. 
Walsh, treasurer. 


In addition to the plant in Chicago, 
Oscar Mayer & Company operate a 
plant in Madison, Wis., acquired in 1919, 
and with a curing and storing capacity 
of 11,000,000 lbs. of meat. 


EDITOR’S NOTE.—See series of articles on 
training and control of meat truck drivers in 
THE NATIONAL PROVISIONER of July 23, 
August 6, September 24 and December 10, 
1932; May 6, 1933; April 20, June 15 and 
August 17, 1935. Also the article on truck 
operating costs in the issue of August 25, 1934. 


When in need of expert packinghouse 
workers, watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Hog Tax Court Fight Goes On 
As Packers Ponder Outcome 


OLLOWING enactment of the 

AAA amendments, intended to 
strengthen the position of the govern- 
ment in its attempt to collect process- 
ing taxes and carry on its crop con- 
trol program—for which tax money is 
absolutely essential—the tax situation 
has become even more complex for 
packers and other processors subject 
to the tax. 


It is evident that the government 
will continue attempts to obtain dis- 
missal of injunction suits against pro- 
cessing tax collection. 

Some courts have already dismissed 
such temporary restraining orders. 
Others have continued the injunctions 
pending final ruling on constitutional- 
ity of the tax. Processors who obtain 
such continuances are thus tempor- 
arily protected, while those whose suits 
are dismissed must take their chances 
of action by the government (such as 
filing of liens) for non-payment of tax. 


What the Packer Can Do 


Where a government motion to dis- 
miss the injunction is made, the pro- 
cessor may reply with a plea to deny 
such motion, at the same time asking 
leave to file a supplemental bill bring- 
ing up the question of the amendments, 
asking additional relief because of 
them, and asking that the government 
be required to answer the supplemental 
bill within a certain time. This would 
bring directly before the court the 
question of the amendments, and the 
right of the processor to ask for re- 
lief as a result of them. 

This action was taken by Kingan & 
Co. when they asked and were granted 
such a right by federal judge Baltzell 
at Indianapolis. This served to pre- 
vent dismissal of their suit, and will 
bring before this court the question of 
the effect of the amendments upon their 
rights. 


Action of federal judges varied ac- 
cording to legal precedents or other 
considerations influencing the mind of 
the court. 


Court Rulings On Both Sides 


The circuit court of appeals for the 
ninth district (Pacific Coast) dismissed 
temporary injunctions restraining tax 
collection, and this influenced district 
court judges in that circuit to take the 
same action, on the ground that they 
had no right to go against the action 
of the higher court. 


Pacific Coast packers acted to pro- 
tect themselves in this situation by 
asking for a temporary restraining or- 
der pending their appeal from the de- 
cision of the circuit court. This would 
mean, if the stay is granted, that the 
cases would await final decision by the 
U. S. supreme court. 
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On the other hand federal judge 
Symes, at Denver, Colo., refused the 
motion of the government to dismiss 
the injunctions granted by him, and 
continued them pending action of the 
higher court. This protects packers in 
these cases until the higher court rules. 


In New York two federal judges dis- 
missed injunction suits on the ground 
that the AAA amendments made 
them ineffective. Appeal has been 
taken against these decisions also. La- 
Croix Packing Co., Memphis, Tenn., ap- 
pealed to the circuit court at Cincin- 
nati from a lower court ruling deny- 
ing it an injunction. 


The government has filed motions 
for dismissal of injunction suits of 
E. Kahn’s Sons Co., Cincinnati, and 
Hunter Packing Co., East St. Louis, Il. 
Hearings on these motions are still to 
be held. Kerber Packing Co., Elgin, IIl., 
has just filed an original suit to re- 
strain collection of the tax, on which 
hearing has not yet taken place. 


Where Rebates Are Asked 


Filing of suits by processors for re- 
fund of tax has caused action by some 
meat buyers requesting rebates on 
purchases in case taxes are not paid by 
the processor. In one case producers 
have brought suit against packers for 





“Fachers ‘ Convention 


; CONVENTION of the 
Institute of American Meat Pack- 
ers will be held at Chicago, Oc- 
tober 18 to 22, 1935, according to 
announcement made by President 
Wm. Whitfield Woods. 


The calendar is as follows: 


Section Meetings 
October 18 and 19. Drake Hotel. 


Convention Sessions 
October 21 and 22. Drake Hotel. 


Annual Banquet 
October 22, 7 p.m. Palmer House. 


Convention Exhibits 
October 18-22. Drake Hotel. 


Watch THE NATIONAL PRO- 
VISIONER for program plans for 
convention sessions and section 
meetings. 











rebate on price of hogs sold in case of 
tax refund. 


Where a packer is asked to assume 
liability for refund on meat purchase 
price, he may disclaim such liability, 
on the ground that such goods are gold 
without reference to the processing 
tax. 


The processing tax, say some auth- 
orities, is a tax on first processing of 
hogs rather than a tax on product. It 
was collected from the processor, or 
he had to go into court to prevent its 
collection. The products themselves 
are sold in free and open competition, 
and the price is determined by supply 
and demand, and not by the tax. Sales 
are made on this basis, and no rebate 
can be recognized. 


Final settlement of the question of 
the tax awaits action of the U. S. gy- 
preme court when cases come before it, 
This depends on the speed with which 
appeals are carried out, and a ruling 
may not come for several months. 


CORN-HOG PROGRAM HEARING 


What the corn-hog program for 
1935-1936 will be—including the pro- 
cessing tax—will be decided after a 
public hearing to be held in Washing- 
ton on September 26, at which pro- 
ducers, processors and consumers are 
invited to appear and present their 
views. Hearing is to determine whether 
the current farm price of corn and 
hogs is less than fair exchange value, 
whether price is likely to be less than 
fair exchange value during the current 
or coming marketing year, whether 
conditions relating to production, mar- 
keting, consumption of either corn or 
hogs justify the Secretary of Agricul- 
ture in exercising powers given him 
under section 8 of the AAA act having 
to do with reduction of basic agricul- 
tural commodities and for rental or 
benefit payments for such reduction. 


PACKERS BUY PRIZE STEERS 

Continuing a policy of previous 
years, packers are buying winning 
steers, hogs and lambs at the various 
state fairs, paying prices well above 
the market as encouragement not only 
to established breeders and feeders, 
but to boys’ and girls’ clubs as well. 
At the Indiana State Fair Kingan & 
Co. bought the grand champion steer, 
a 1,100-lb. purebred Angus, raised and 
fed by a 17-year-old club boy. The 
price paid was 50c per lb. They also 
purchased the grand champion barrow, 
a 221 lb. Hampshire, also shown by 4 
club boy, at 25c per Ib. At the Ne- 
braska State Fair the Cudahy Packing 
Co. bought the champion club steer, 
paying 37c per lb. The reserve cham- 
pion was purchased by the Lincoln 
Packing Co. at 28c per Ib. 


Watch “Wanted” pace for bargains. 


The National Provisioner 
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Figuring Costs in Sausage Plant 


Why It is Important to Keep Track of All Costs, 
How to Build and Operate a Cost System 


HY is there so much poor mer- 

W chandising in the sausage busi- 
ness? ; 

Those who know say the chief reason 
is that too many sausage manufac- 
turers do not figure costs. They may 
think they do, but they don’t—because 
they don’t always know how! 

Few sausage manufacturers would 
deliberately price their products to lose 
money. And yet they do lose profits 
they ought to have for one of two rea- 
sons—because their cost figuring is 
faulty, or because they are satisfied to 
let cost-figuring go, and simply meet 
the other fellow’s price. 


Cost Keeping Not Difficult 


The chief reason for a sausage cost- 
keeping system is to make prices that 
will leave a fair profit. But it is also 
a necessary guide to operations—to 
keep a check on cost of materials, to 
reveal waste and loss in processing, to 
measure labor costs. And right prices 
cannot be made if these costs are not 
constantly checked. 


Many sausage manufacturers look on 
cost keeping as a complex problem, and 


Neck | Ham | Pork 
Fat | Fat 


By OTTO J. MARTIN 


fear it will cost more than it is worth. 


A cost-keeping system for a sausage 
manufacturing plant is not a complex 
affair. It is simply a matter of put- 
ting together materials of known cost, 
a determinable amount of labor and 
the average amount of expense that 
goes into the finished product. 


The first thing to do is to take an 
inventory of all meats, casings, spices, 
supplies, etc., on hand. 


A separate account should be kept 
of the various kinds of meats, casings, 
spices,.etc. This record indicates stock 
of supplies on hand. All materials re- 
ceived should be weighed or counted, 
to ascertain that there are no short- 
ages, and the items posted to their re- 
spective accounts. 


Formulas of all manufactured prod- 
ucts should be kept, and manufacturing 
operations should be checked to see that 
these formulas are being followed. 


Taking Inventories 


A record also should be kept of all 
types of products manufactured, and 
weights of the various meats and sup- 


Pork | Pork 
Lips 


plies used in them. This record may 
be on a ruled form large enough to 
show all products, or on a separate 
sheet for each product. At end of week 
amounts of meat and supplies should 
be totaled. From this record the sau- 
sage manufacturer will know meats and 
supplies used and quantities. 


At end of following week another 
actual inventory is taken. This will 
show amount of materials and supplies 
on hand. The previous inventory of 
supplies, plus purchases, minus the 
meats and supplies used during the 
week, should agree closely with latest 
actual inventory. Too large a shrink- 
age in any item can thus be spotted 
immediately, and corrected before the 
loss becomes too large. 


Some sausage manufacturers do little 
or no weighing of ingredients going 
into a batch of sausage. They use a 
handful of this or a shovel of that, 
and then guess what the product costs 
to manufacture. A formula might call 
for 100 Ibs. of meat, but if weighing 
is not done it easily might happen that 
115 Ibs. would be used. Unless accu- 

(Continued on page 23.) 





PRACTICAL WEEKLY RECORD OF SAUSAGE ROOM OPERATIONS AND PRODUCTION. 


This form is used by a sausage manufacturer for weekly inventory and production record. It shows production of various items 
during the week, raw materials used in each kind of sausage made, supplies of trimmings, spices, casings, etc., on hand at begin- 
ning and end of week, and other information necessary for efficient operation of the business. 


Week ending September 14, 1935 
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Practical 


Hungarian Kolbase 


Looking for attractive sausage spe- 
cialty items several processors have 
asked for information on the sausage 
known as Hungarian Kolbase. A sau- 
sage expert in the East, who knows this 
product thoroughly, warns the trade 
against making an inferior article, and 
gives information on what he considers 
a quality product. He writes: 


Editor THE NATIONAL PROVISIONER: 


Hungarian Kolbase is a product that 
very few sausage items can surpass in 
palatability, if made right. It is a mis- 
take for any packer or sausage manu- 
facturer to think he can make it with 
all kinds of offal or returned meats. 
Those who make it that way soon lose 
their trade. In fact, the real article 
can be bought only in New York and a 
few other places in this country, for 
that reason. 


Formula and Directions 


Here is a formula for a fairly suit- 
able Hungarian Kolbase: 

For a 100 lb. batch use 

10 lbs. lean beef, free of sinew 

45 lbs. lean pork, free of sinew 

45 lbs. regular pork trimmings, all 
short cure. 

Beef is ground fine, put in silent cut- 
ter, with 10 per cent ice added. Grind 
pork through one-quarter inch plate. 
Put in mixer and add 

Seasoning: 

6 oz. pepper 

3 oz. Hungarian paprika 

3 oz. coriander 

2 oz. nutmeg 

Garlic to suit. 

Stuff in 28 to 32 mm. hog casings. 
Link 8 to 10 in. long. Let hang over 
night and smoke the following morn- 
ing. 


Smoking and Cooking 


The No. 1 quality Hungarian kolbase 
is cooked or finished in the smokehouse. 
The following method is found to be 
very satisfactory in places where qual- 
ity dominates: 

Start smokehouse at 110 deg. F., and 
at the end of two hours raise to 160 
deg. During the third hour, after good 
color has been obtained, again increase 
temperature to 180 deg. and hold at this 
point until temperature at center of 
product reaches 140 deg. 

Then put in water at 190 to 200 deg. 
and cook for 3 minutes. After a good 
cooling shower let the product hang in 
natural temperatures for 2 hours. This 
method gives the product a good quality 
and tempting appearance. 


Do you ask questions on this page? 
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Handling Boneless Beef 


Is there a difference in the charac- 
teristics of boneless beef from different 
animals or at different seasons of the 
year? An Eastern packer writes: 
Editor THE NATIONAL PROVISIONER: 

We purchased a car of canners recently and 
boned and cured them in the usual manner. 
When we were ready to use the meat we found 
it to be “short.” It had little binding quality. 
The canners were not fat and we cured the meat 
in our usual manner. Is this a natural condition 
of some cattle? Can you suggest what the cause 
might be? 

It is unusual for properly handled 
canner meat to be “short.” If the can- 
ners were shipped a long way and killed 
without having had a chance to rest and 
cool off the meat might be affected. 


If meat is piled up after boning and 
heats up before it goes into cure it 
might have a bad effect on it. Also the 
trouble might be the result of uneven 
salting in the tierces or too high a tem- 
perature in the cooler. 


It seems probable that there has been 
some oversight in handling the meat 
which has caused a change in its char- 
acteristics, 








Good Looking Wieners 


In some localities regulations 
have been passed prohibiting the 
use of color on sausage. This 
means that packers and sausage- 
makers must get the best color 
possible as a result of manufac- 
turing and processing. 

Some methods of getting good 
color on wieners or frankfurts 
where the use of outside color is 
not permitted have been published 
in THE NATIONAL PROVISIONER. 
These suggestions will help you 
in selecting meats for your prod- 
uct, curing the ingredients, chill- 
ing and holding, and finally, 
smoking and cooking. 


If you want this information 
fill in and mail the following cou- 
pon with 10c in stamps: 


THE NATIONAL PROVISIONER, 

Old Colony Bid., Chicago, Il. 

Please send me information on how to 
make good looking wieners without the 
use of artificial coloring. 


(Enclosed find 10c in stamps.) 
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Color of Bologna 


Discoloration difficulties are common 
in bologna manufacture. A Mid-west- 
ern sausage manufacturer who is hay- 
ing such trouble has examined his pro- 
cesses critically. He writes: 

Editor THE NATIONAL PROVISIONER: 

We are having trouble with the color of our 
bologna. We find an off color in much of the 
product, starting about 4 in. inside and running 
to center of the sausage. First %4 in. next to 
the casing is a good, bright red. Off-color por. 
tion has a sour odor. There seems to be no gas 
and we have no breakage. The product looks 
fine through the casing but is gray when cut. 

We make a pure beef product using 75 pounds 
bull meat and 100 pounds plate fat to a 175-h, 
batch. We stuff one day and hold product ina 
cooler over night at 38 degs. Fahr. Bologna is 
held at room temperature for 14% hours in morn- 
ing before smoking. It is placed in a 120- to 
125-deg. smokehouse and held for 2 to 3 hours, 
Temperature is slowly raised to 140 to 145 degs, 
for next 1% hours, then raised to 180 or 199 
degs. for completion. Entire cooking process is 
done in smokehouse and lasts from 8 to 10 hoars, 
It has been our experience that green center is 
due to undercooking, yet our temperature seems 
quite high. We are purchasing an inside ther- 
mometer to be sure we get an inside temper- 
ature of 140 degs. Can you suggest possiole 
remedies for our trouble? 

Gray center and sour odor indicate 
that meats are gassy or turned gassy in 
the smokehouse. Processing time and 
temperatures used by this packer in 
the smokehouse seem to be about cor- 
rect. However, the sausage may not 
have reached a temperature high enough 
to fix the color as no inside thermom- 
eter was used. 

Inside temperature of 140 degs. is 
not quite high enough to fix the inside 
color. It should not be less than 148 
degs. Fahr. inside the sausage. Another 
possible cause of trouble may be that 
meats are undercured. This might ac- 
count for the gray center. A good 
cure is: 


3 Ibs. salt 
2 oz. saltpeter 
per 100 lbs. of meat. 


Meat should be ground through the 
1-in. plate, above curing mixture added 
and mixed for 1 to 2 minutes in the 
mixer and then packed in tierces or 
meat trucks and held in the cooler not 
less than 5 days at 38 to 40 degs. Fahr. 
It is important that grinder function 
properly; that knives and plates are 
sharp. Dull knives and plates heat and 
mash the meat and this may cause sour 
odors. If meats are cured properly, 
handled correctly and processed to an 
inside temperature of 140 to 150 degs, 
a first class product should result. 


Careless work in hog scalding costs 
money. Read chapter 2 of “Pork PACK- 
ING,” The National Provisioner’s latest 
book. 


The National Provisioner 
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Cutting Costs in the Plant 


This year, as never before, the meat packer must 
practice all sorts of economies if he is to make a living 
profit out of high-cost raw materials due to reduced 


livestock supplies. 


Ideas and suggestions for plant economies—most 
of them in successful operation in plants observed by 
THE NATIONAL PROVISIONER—will be reported in this 


column from time to time. 











Plant Improvements Will Pay 
for Themselves in 3 Years 


make is to modernize his plant to 
simplify handling and processing oper- 
ations, to get better quality of products 
and to cut costs. This is the opinion 
of president Ira Lowenstein of the Su- 
perior Packing Co. And there is no 
better time to make improvements than 
the present, he thinks. 

This company operates a slaughter- 
ing and boning plant in St. Paul, Minn., 
and a boning business in Chicago. The 
St. Paul plant was acquired several 
years ago and has been added to and 
re-equipped from time to time as cir- 
cumstances permitted. 

Work recently completed at St. Paul, 
and that now under way, will finish 
modernization for the time being, and 
will not only increase general efficiency, 
but provide space and facilities for ad- 
ditional operations, and for processing 
formerly impossible because of lack of 
room and equipment. 


ge best investment a packer can 


Renders with Exhaust Steam 


Previous building and modernization 
work at this plant was described in the 
January 5, 1935, issue of THE NATIONAL 
PROVISIONER. Recently there has been 
completed and placed in operation there 
a three-story tank house for handling 
blood — formerly wasted — offal and 
bones. In this building is installed the 
latest equipment available, including 
two engine-driven,exhaust-steam-heated 
melters, curb press, blood dryer, offal 
washer, grinders, sacking equipment, 
etc. 

This by-product building will connect 
by way of a bridge, over which bones 
and offal will be trucked, to a two-story 
slaughtering and cooler building now in 
course of erection. Slaughtering de- 
partment and coolers will occupy the 
second floor of this building. On the 
first floor will be a room for processing 
tripe—formerly sold fresh or sent to 
the tank—also the casing cleaning de- 
partment and a freezer. 


The basement will be used for hide 
storage, sufficient additional space being 
provided to permit accumulation and 
grading. Previously, due to lack of 
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sufficient hide cellar space, hides had 
to be sold at rather frequent intervals, 
without grading and without regard for 
the market. 

A feature of the killing floor in the 
new building will be a moving chain 
on which dressing operations will be 
performed. New equipment for calf 
slaughter also will be installed. 


Rehabilitation Will Pay Big Return 


While the new building will occupy 
the site of the present slaughtering and 
cooler building, it is expected that there 
will be no suspension of plant opera- 
tions while construction work is in 
progress. The new building is being 
erected around and over the old struc- 
ture, and operations in the two build- 
ings are so coordinated that no inter- 
ruptions to normal plant operations will 
be necessary. 


The new building will be of brick 
and reinforced concrete and will be 
equipped throughout with new machin- 
ery. When the building work now in 
progress is completed and the new 
building is placed in full operation, 
no piece of equipment in any depart- 
ment will be more than one year old. 

As mentioned, president Lowenstein 
when planning this rehabilitation work 
was more concerned with providing 
facilities for additional processing oper- 
ations and more efficient operations 
than in increasing capacity. Not con- 
sidering any slight increase in capacity 
secured, improvements made and now 
under way will increase revenue and 
cut costs sufficiently to pay all cost of 
improvements in about three years—a 
331% per cent return on the investment. 


FLUSHING CASINGS 


At the casing bench in a Mid-west 
sausage manufacturing plant is a cas- 
ing flusher that was devised by a work- 
man, and which some other packers and 
sausage manufacturers might find con- 
venient and economical to install. The 
flusher itself is of the usual type, but is 
so connected to the water valve that 
the water is turned on when the flush- 
ing tube is depressed. A spring returns 
the flushing tube to a horizontal posi- 
tion and shuts off the water when the 
pressure is released. 


In another plant the water valve is 
connected to a foot pedal. A _ slight 
pressure of the foot turns on the wa- 
ter. A spring closes the valve when 
the foot is removed. In both these 
cases the worker at the casing bench 
has both hands free to handle casings. 
Production is increased accordingly and 
costs cut. 
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ONE PACKER’S LOSS-PROOF SHIPPING LAYOUT 


This floor plan sketch shows how a small Eastern killer of cattle, sheep and 
calves has rearranged his plant to simplify product handling to delivery vehicles, 
and to provide against removal of product from plant without weighing and re- 


cording. 


All product, except offal, is handled on rails. 
on trucks, and is passed out to scaler through a small window about 18 in. square. 
As all product must pass out of the plant by this route, there are few chances of 


mistakes and errors in billing and little possibility of theft. 


Arrangement of coolers and slaughtering rooms is also convenient for product 
handling and for keeping handling costs at a minimum. 
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Offal is taken to offal cooler 
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YOU HOW TO SELL 








Page 18 


But you cant do 


ey 





this in every retail store... 


Selling — real selling —is helping the 
dealer sell. But you can’t put your own 
men back of every retail counter. So mer- 
chandising must do the job. 


Faced with merchandising problems, 
manufacturers of packaged goods have 
often thought of the American Can Com- 
pany as a logical source of help. They 
have realized that a company specializing 


AMERICAN CAN 
COM PANY 


230 PARK AVENUE - NEW YORK 


in two basic merchandising weapons — 
packages and point-of-sale displays — 
must have quite a merchandising back- 
ground. 


In our broad experience, with thousands 
of products in almost every field, there 
may be something of value to you. We 
should be glad to work with you and 
contribute what we can. 





Why does American Can Company con- 
cern itself with problems of retail mer- 
chandising? 

Our reasons are the same as yours. We can- 
not sell more packages than you sell for us 
— you cannot sell more than people buy. 
The consumer is our common goal. 





The National Provisioner 
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More Sausage Sales 


They Increase When Seasons Are 
Forgotten and Sales Effort Is 
Maintained 


AUSAGE is just as palatable, nu- 
S tritious and economical at one sea- 
son of the year as another. 


And there are uses for sausage and 
ready-to-serve products in the home, 
whether the weather is hot or cold. 


Sausage is largely in “season” or 
“out of season” because the meat trade 
has grown into the habit of thinking 
consumers prefer certain varieties at 
particular times. Seasons in themselves 
have less influence on sausage sales 
than is popularly supposed. As a mat- 
ter of fact, sausage consumption is very 
apt to rise and fall in direct proportion 
to the efforts given to merchandise it. 


Sell All Year Round 


The way to maintain sausage sales 
the year round, one packer salesman 
points out, is to forget seasons and en- 
courage retailers to display and push 
it to the fullest extent, whether the 
weather be hot or cold. 


He writes: 
Editor THE NATIONAL PROVISIONER: 


Sausage and ready-to-serve meats 
have been moving in good volume all 
summer in my territory. I understand 
sausage business also has been good in 
other sections of the country, in spite 
of cheap competition. 


Conditions presented an exceptional 
opportunity to merchandise sausage 
products. Prices were such that the re- 
tailer could make a fair profit, and ac- 
cordingly he was disposed to push them 
—a factor which no doubt had much in- 
fluence on volume. On the other hand, 
the consumer was receptive to sugges- 
tions whereby her meat budget might 
be more evenly balanced. 


Good Time to Push Sausage 


The general situation of livestock 
supply, and consumer unwillingness or 
ability to buy many cuts of meats at 
prevailing prices, is not going to change 
with the season. Most of the condi- 
tions influencing volume purchasing of 
sausage and ready-to-serve meats dur- 
Ing the summer will continue into the 
fall and winter months. From the con- 
sumer angle, therefore, purchasing of 
Sausage and ready-to-serve products 
should continue in good volume. 


But if sales are to be maintained it is 
necessary that packer salesmen and re- 
tailers change their thinking. 
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Labor Day has marked the tradition- 
al swing from the so-called “summer 
specialties” to fresh pork sausage and 
“winter specialties.” If the retailer 
were asked what characterizes a “sum- 
mer specialty,” he probably would be 
unable to give an intelligent answer, 
except possibly to state that fresh pork 
sausage sells better in cold weather, 
because it is easier to handle, and that 
demand for certain products popular 
during the outdoor season falls off at 
the inception of cooler weather. 


Selling Effort Determines Sales 


Just how much of the sausage volume 
during the summer comes because of 
popularity due to picnics and outdoor 
activities is problematical. It is well 
known, however, that all sausage sales 
rise or fal] in proportion to amount of 
sales effort. 

Salesmen and retailers expect sau- 
sage sales to increase in summer. They 
do. If they expect sausage sales to 
decrease in winter, they will decrease. 
One way to maintain sausage sales this 
winter is to give this product the same 
intelligent merchandising given to it 
during the past summer. 


It is a fact that the so-called pork 
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GRAB ITEM SALES 


A Jersey City, N. J., meat market 
featured recently what was called a 
“Grab Item” sale. To get passers-by 
into the store a large sign reading “60 
Minutes of Real Bargains” was placed 
in the window. All meats in the store 
were marked down for one hour. Any- 
one buying during that time saved con- 
siderable on their purchases. This sale, 
a distinct novelty in meat merchandis- 
ing, brought much new business to the 
store. 


sausage season actually commences with 
concerted efforts by packer salesmen 
and retailers to sell this product, and 
not because of a rapid swing of con- 
sumer preference caused by weather 
conditions or changed daily habits. 

Probably few consumers of their own 
accord think of pork sausage, scrapple 
and other “winter specialties” except in 
response to publicity and prominence 
given to them in retailers’ displays dur- 
ing the season when they are supposed- 
ly popular. It is only natural for pack- 
er salesmen and retailers to capitalize 
on cold weather to push pork sausage 
and scrapple. This should not be done, 
however, at the expense of their spe- 
cialty business, which can be made an 
all-year-round proposition through con- 
tinuance of intensive sales and mer- 
chandising efforts. 


Always a Market for Specialties 


Pork sausage is distinctly a break- 
fast item, and should be featured as 
such in retail stores. Other meals of 
the day belong to specialties. Quick 
lunches for children home for school, 
easy-to-prepare suppers on wash-day or 
the maid’s day out, appetizers for the 
cocktail hour, the mid-night snack after 
the bridge game, meat for the working 
man’s dinner pail—all these offer ready 
markets for sausage and ready-to-serve 
specialties, regardless of the season of 
the year. 


Meat salesmen can be a constructive 
force in maintaining sausage sales the 
year round if they will only appreciate 
the opportunities, encourage retailers to 
stock a variety and quantity of prod- 
ucts sufficient to make attractive dis- 
play, and show their customers how to 
merchandise these products to the best 
advantage. . 

When going up a hill in the car we 
would expect to slow down if we took 
our foot off the throttle. Sausage sales 
are bound to fall off when we ease up 
in our selling effort. 

Let’s forget that sausage is seasonal. 
Instead, let us consider it an all-year- 
round product—capable of being put 
into consumption at a steady rate re- 
gardless of seasons—and plan our sell- 
ing tactics accordingly. We will be sur- 
prised at the results. 


Yours truly 
SAUSAGE SALESMAN. 


THE THREE “TEES” 

Every packer salesman might profit- 
ably play the three “tees”—loyalty, ac- 
tivity and honesty. Loyalty breeds re- 
spect; activity commands admiration; 
honesty develops confidence. 
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Wat insulation must do 


No matter what the weather, the size of 
load, length of haul, or body temperature 
needed —truck. body insulation must give 
complete protection until delivery. 


Any failure of insulation will waste money, either in 
spoiled food itself, or in the extra refrigeration which is 
always required when insulation fails. This simple fact is 
a basic reason for using insulation that will give ample pro- 
tection; and which will give such protection for the entire 
life of the truck. Because it meets the needs for full and 
permanent protection to perishable loads, Dry-Zero has been 
used to insulate additional thousands of trucks in the first 
eight months of 1935. 


Dry-Zero Insulation saves you money 


An important reason why you should use 
Dry-Zero Insulation is the saving it makes in 
operating expenses, year after year, during 
the entire life of the truck. 


Dry-Zero Insulation offers two distinct savings. First, 
since it weighs only 2 ozs. per board foot, it cuts the over- 
all truck weight, which reduces the cost of hauling dead 
weight. Second, its efficiency as an insulation is so high that 
it reduces refrigeration requirements, which also reduces 
operating expense. In addition, by reducing over-all truck 
weight, the actual pay-load capacity is increased. 














Book Tells the Story 


The truck pictured at the top was 
built for Rath Packing Co., Water- 
loo, Iowa by R. H. Gray Body Co., 
Austin, Minn., using a Diamond T 
chassis. The net body weight is 
only 2910 Ibs. 


A temperature of 40° to 45° F. is 
maintained. Insulation consists of 
3 inches of Dry-Zero in roof, 2% 
inches in sides and 2 inches of cork 
in the floor. 


This is another example of Dry- 
Zero’s use in an outstanding truck 
job. The reasons why Dry-Zero is 
so well adapted to truck body in- 
sulation are fully told in the Dry- 
Zero Truck Plan Book shown. Get 
a copy of this free book for your 
own use. Just ask for the Plan 
Book. 


Address: Dry-Zero Corporation, 
Merchandise Mart, Chicago, or 687 
Broadview, Toronto. 


Tell Your Body Builder to Give You 
Advice and Costs on Dry-Zero 
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DRY: ZERO 


REG. U.S. PAT. OFF 


The Most Efficient Commercial Insulant Known 


Dry-Zero Standard Blanket * Dry-Zero Sealpad * Dry-Zero Insulated Tarpaulin * Dry-Zero Pliable Slab 


The National Provisioner 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 

















CHECKING UNDIGESTED LIQUID 


A ton of refrigeration represents the 
boiling of approximately 510 Ibs. of 
anhydrous ammonia. As this weighs 
39 lbs. per cu. ft., a ton of refrigeration 
is equivalent to the evaporation of 13 
cu. ft. or 97 gallons of liquid. If a ton 
of refrigeration is produced in 24 hours, 
the rate of flow of ammonia will be less 
than one-half pint per minute. 


Expansion valves are designed so 
that they handle a very limited flow of 
ammonia. If the small amount of am- 
monia required to produce a ton of re- 
frigeration (one-half pint per minute) 
jumps out of the expansion coil and is 
evaporated in the suction line, valves, 
receivers and pipes leading to the com- 
pressor, then a ton of refrigeration has 
been lost. Cost of a ton of refrigera- 
tion may be as much as $1.00. Regard- 
less of the size of the plant, the prob- 


lem of undigested liquid returning in - 


the suction line and its detection is ever 
present. 


Physical indication of liquid return- 
ing to the compressor, H. M. Toombs, 
master mechanic of Armour and Com- 
pany pointed out in a recent address, 
manifests itself by low discharge gas 
temperature—approximately 100 degs. 
Fahr. in winter and 150 degs. in sum- 
mer. Similar temperature - pressure 
comparisons may be made on the suc- 
tion line gas from any low side coil. 
However, thermometers and gauges are 
only indicators. They will not compen- 
sate for poorly designed coils which do 
not permit the free flow of gas with- 
out liquid entrainment. 


If a thermometer is installed in a 
horizontal line it should be inserted on 
the bottom of the line. The bulb will 
then be properly influenced by the 
liquid lying there. In vertical pipe lines 
the bulb must be installed on the inside 
side of the gas line so that any liquid 
which runs down the pipe will contact 
the thermometer bulb. 


PERISHABLE FREIGHT HEARING 


Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a shippers’ 
public hearing to be held at committee 
headquarters, room 308 Union Station 
bldg., 516 W. Jackson blvd., Chicago, 
Ill., Wednesday, September 25, 1935, 


Week ending September 14, 1935 


commencing at 10:00 A.M. central day- 
light saving time. 


No. 3217—Top icing vegetables. 


No. 3362—Protective service against 
cold at hold points and destination on 
perishable freight. 


No. 3441—Furnishing salt at icing 
stations. 


No. 3460—Cost of ice at stations on 
the Staten Island Rapid Transit Ry. 

No. 3462—Reicing in transit ship- 
ments initially iced billed “Do not re- 
ice.” 

No. 3469—Shippers instructions. 


No. 3473—Charge for salt on frozen 
fruits, etc., transported under standard 
refrigeration. 


No. 3481—Refrigeration charges from 
Iowa to interstate points. 


No. 3482—Carriers’ protective serv- 
ice in connection with the Monon. 


Ar 


CONDITIONING 


® What it is 

@ Why it is needed 

® Where it should 
be used 


in the MEAT PLANT 


A clear statement 
by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
gives temperatures and hu- 
midities for each department 
of the plant. 

Fill out and return the 
coupon if you want a copy. 
THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Please send me copy of “AIR CONDI- 
TIONING IN THE MEAT PLANT.” 


Enclosed find 50c in stamps. 


No. 3483—Reicing by shippers in 
transit and at destination. 
No. 3487—Heater protective service 


against cold at points on Wabash Ry. 
Co. 


No. 3490—Heater rates Wisconsin to 
Indiana versus Illinois. 


No. 3496—Protective service against 
cold on bananas. 


No. 3497—Preiced car loaded with 
perishable freight cooled in car at point 
of origin or cooled in transit by shipper. 


- No. 3498—Refrigeration charges on 
evaporated and dried fruits. 


No. 3499—Shipper’s instructions on 
traffic handled under replenishing serv- 
ice. 

No. 3500—Refrigeration charges on 
traffic moving between points in Cali- 
fornia. 


No. 3501—Application of rates at in- 
termediate points. 


No. 3502—Handling pears from Yak- 
ima, Wash., to Portland, Ore., for ex- 
port. 


REFRIGERATION NOTES 


Pacific Fruit & Produce Co., Cash- 
mere, Wash., is changing basement of 
its packing plant into cold storage 
plant, 75-car capacity. 

E. J. Meeter, Waynesboro, Va., plans 
additional unit to cold storage plant. 


Kraft-Phoenix Cheese Corp. plans 
erection of cold storage plant to cost 
about $100,000, corner White Oak dr. 
and Industrial st., Houston, Tex. 

Newberry Ice & Fuel Co., Newberry, 
S. C., has completed cold storage and 
curing room as addition to its ice and 
fuel business. 

Bangor Fruit Exchange, Bangor, 
Mich., is erecting new cold storage unit 
with 60,000 bushel capacity. 

Bachtown-Tyler Cold Storage Pack- 
ing House, Hardin, Ill., was recently 
formally opened to the general public. 

Roberts Morgan Co., Daytona Beach, 
Fla., recently purchased 8-ton refrig- 
erating machine for use in cold stor- 
age plant. 

Harris Meat & Produce Co., Okla- 
homa City, Okla., recently purchased 
13-ton refrigerating machine. 


U. S. COLD STORAGE EXPANDS 


United States Cold Storage Co., 
which already has large plants at Chi- 
cago, Kansas City and elsewhere, has 
acquired the cold storage plant of Ar- 
mour and Company at Kansas City, 
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as Trout from 
the Brook... 


Fresh caught fish is typical of the many foods that 
can be kept fresh by the use of dry ice. Its low tem- 
peratures arrest the changes that would normally 
occur. But dry ice itself is most efficient when fresh, 
before time can change its physical structure. 


The 24 dry ice plants of the Liquid Carbonic Cor- 
poration deliver each day’s output in individual 
territories as it is made. Customers in practically any 
section of the country can secure Red Diamond 
Dry Ice within 24 hours after it is made. 


Such localized production offers shippers everywhere 
the maximum economy and the great convenience 
of this light weight, compact sub-zero ice. For 
details of new practical 
applications submit your 
problem to Liquid’s 
engineers. Write us. 


i Always fresh 

141 degrees colder than water ice 
Occupies only % the space 
Weighs only % as much 
Evaporates dry—no moisture or residue 


@ Ais ae 
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@ 

THE id CARBONIC CORPORATION 


3100 SOUTH KEDZIE AVENUE, CHICAGO, ILLINOIS 
Branches in 37 Principal Cities of the United States and Canada 
London, England Havana, Cuba 
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UNITED’S CORKBOARD INSULATION 


100% Pure e U. S. Government Standard 


Repuces REFRIGERATION Costs 
ae 
ADEQUATE and highly efficient insulation is neces- 
sary to keep the cost of refrigeration to a minimum. 
For wherever cold rooms or cold lines are partly in- 
sulated or covered with inferior insulation, a tremen- 
dous extra load is placed on your refrigeration equip- 
ment. Every ton of 
refrigeration wasted 
means real money 
thrown away. You 
can stop those costly 
refrigeration losses 
through the erection 
of permanently effi- 
cient UNITED'S 
Corkboard Insula- 


tion. 


Unitep Cork Companies 
LYNDHURST, N. J. 


Manufacturers and Erectors of Cork Insulation 
Sales Offices and Warehouses: New York, Philadel- 
phia, Boston, Baltimore, Chicago, Cleveland, Cincin- 
nati, Pittsburgh, Milwaukee, Indianapolis, Rock 
Island, Ill., Buffalo, Hartford, Conn., Tauhton, Mass. 
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AGAINST VAPOR PENETRATION 


CELOTEX VAPORPROOFED LOW TEMPERATURE INSULATION 


Once: vapor penetrates low temperature insulation from the 
warm side, it is condensed thereby progressively reducing, if 
not destroying, insulating efficiency. 

Each block of Celotex VLTI is thoroughly protected against 
vapor penetration and condensation by a special sealing process 
applied at the Celotex Mill. Additional sealing with asphalt 
when installing, results in another safeguard. These important 
features are responsible for the wide use of Celotex VLTI for 
all types of cold storage requirements. 

We invite consultation with our cold storage engineers. Write 
for new booklet on Celotex VLTI. 


All Celotex Cane Fibre Products are Dry Rot and Termite 
Proofed by the exclusive Ferox Process (patented). 


THE CELOTEX COMPANY, 919 No. Michigan Ave., Chicago. 


CELOTEX 


Reg. U.S. Pat. Off. 


VAPORPROOFED LOW TEMPERATURE INSULATION 
(PAT. APPLIED FOR) 


The National Provisioner 








ON 
ATION 
m the 


ing, if 


gainst 
rocess 
sphalt 
ortant 
TI for 


Write 


icago. 


which was formerly the plant of Mor- 
ris & Company, containing 891,000 
square feet of storage space. The plant 
occupies approximately 20 acres along 
the west bank of the Kaw river. Of 
the 891,000 square feet, 641,000 feet 
are used for merchandise storage and 
251,000 feet for refrigerated space. The 
plant will be operated as a part of the 
U. S. Cold Storage Co. of Kansas City, 
at Third and Cherry streets, of which 
E. M. Dodds is president. 


The U. S. Cold Storage Co. plant 
was built in Kansas City in 1922. In 
1929 an addition was completed, in- 
creasing the storage capacity 60 per 
cent. Already known as one of the 
largest plants between Chicago and the 
Pacific coast, the purchase of the Ar- 
mour plant makes the Kansas City 
company one of the largest individual 
cold storage operators in the country. 


FISH HOLDINGS SMALLER 


Cold storage holdings of fishery 
products in the United States on July 
15 were 5 per cent less than a year 
ago, but 1 per cent more than the 5- 
year average, according to the U. S. 
Bureau of Fisheries. Holdings on July 
15 amounted to 48,157,000 lbs. During 
30 days ended July 15 total of 19,278,- 
000 Ibs. of fishery products were frozen, 
compared with 20,083,000 lbs. in cor- 
responding period of 1934. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Septem- 
ber 11, 1935, or nearest previous date, 
with number of shares dealt in during 
week and closing prices: 


Sales. High. Low. —Close.- 
Week ended Sept. Sept. 
Sept. 11. —Sept.11.— 11. -_ 


3% 4 3% (3% 
: 30.81 


4% 5 
34% ©36% 
: 39%, 37 
Armour [ll. ...15, & 4 4 
Do. Pr. Pfd. 3,$ 525 iy 62% 
Do. Del. Pfd. 514 544 105% 
Beechnut Pack. 1, 4 92 94 
Bohack, H. C.. — ae 
me WO wane .s — i oa 
Chick. Co. Oil. 2, 2644 264 26% 
Childs Co. . 5 5 5 
Cudahy Pack... 1, 
First Nat. Strs. 3, 
Gen. Foods ....16,8 
Gobel Co. 4,2 
Gr.A.&P.1stPfd. 7 
Do. New .... 
Hormel, G. A.. 
Hygrade Food.. 
Kroger G. & B.12,600 
Libby MeNeill.. 1,300 
Mickelberry Co. 100 
M. & H. Pfd.. 130 
Morrell & Co... 
Nat. Leather .. 
7 eee 
c. & Gamb. 


— 

. 2,700 
Sr 
Do. Pr. Pfd. 2,100 
Wesson Oil ... 6,700 
. Pfd. .... 1,000 
Wilson & Co...12.700 
Do. Pfd. 1,700 


ee 


*Or last previous date. 
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FIGURING SAUSAGE COSTS 


(Continued from page 15.) 


rate records are kept the discrepancy 
might be impossible to account for. 


In determining sausage manufactur- 
ing costs the record of expenses may 
be as detailed as desired. However, in 
the smaller business a few general ac- 
counts are enough. These may be: 


Items of Sausage Costs 


1.—Fixed expenses — including rent, 
telephone, insurance, taxes, deprecia- 
tion on building and equipment, etc. 


2.—Administration expenses, includ- 
ing salaries of executives and office 
force. (Many sausage manufacturers 
forget to charge in their own salaries 
and those of members of their families 
employed in plant or office.) 


3.—Operating expense, including re- 
frigeration, ice, power, light, fuel, etc. 


4.—Labor. 
5.—Packing. 
6.—Supplies. 
7.—Selling. 
8.—Advertising. 


Illustration of Figuring 


Fixed and administrative expenses 
vary little, regardless of quantity of 
product manufactured. Some sausage 
manufacturers figure profit or loss on 
a percentage basis. Usually accounts 
are kept on a basis of 100 lbs. 


If $200 per month is the fixed ex- 
pense, and 50,000 lbs. of sausage is 
manufactured during period, then fixed 
cost per ewt. is 20c. If 100,000 Ibs. of 
sausage is made, and fixed costs do not 
change, then fixed cost per cwt. is only 
10c. 


Operating and all other expenses may 
be figured in the same way. Operating 
expenses are actual costs and can be 
determined accurately. Labor, selling 
and administration costs are obtained 
directly from the pay roll. 


If weekly pay roll is $200, and 20,000 
Ibs. of sausage is made during this 
period, then labor cost is $1.00 per ewt. 
This includes all kinds of sausage— 
large, small and medium. 


However, if 20,000 lbs. of frankfurts 
only were made during period, labor 
cost would be higher. If only large 
products were made costs would be 
smaller. 


An Example in Cost Finding 
For example, suppose expenses were 
as follows: 
Per cwt. 
Fixed charges 
Administration 
Operating 


This sum ($2.85) must be added to 


cost of all materials—casings, spices, 
etc.—per 100 lbs. of meat. 


If meat used cost $6.00 per cwt., and 
yield of sausage per 100 lbs. of meat is 
115 lbs., then it figures: 


Cost of meat 
Spices 


Overhead, or fixed, expense. 2.85 


Cost of product $12.32 
Selling expense : 
Advertising 


Selling price 


These prices are used for illustrative 
purposes only, and are in no sense typ- 
ical of either cost or selling prices. 
They are given to show how simple it 
is to arrive at reasonably accurate 
sausage manufacturing costs. 


ADEQUATE MEAT INSPECTION 


An effort to restrict the sale of meats 
in Pawtucket, R. I. to products pro- 
cessed under federal inspection is being 
carried on by city health authorities. 
However, Rhode Island officials have 
ruled that the state law specifying that 
state inspected meat shall be saleable 
in the same manner as federally-in- 
spected products supersedes such at- 
tempts at local regulation. Pawtucket 
health authorities argue that state in- 
spection regulations do not conform 
with federal requirements, and that 
they have the power to govern not only 
slaughterhouses operating in the city, 
but also those outside which supply 
meat for local consumption. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese 
and eggs on September 1, 1935: 
Sept. 1,* Aug. 1, Sept. 1, 
1935. 1935. 1934. 
Butter, Creamery, M Ibs..156,791 149,628 120,467 
Cheese, American, M Ibs. 92,583 82,397 103,805 
Cheese, Swiss, M Ibs 4,854 3,189 9,501 
Cheese, Brick & Munster, 
M Ibs. 7 1,048 1,553 
Cheese, Limburger, M Ibs. 894 T717 1,741 
Cheese, all other, M lbs.. 6,549 7,268 5,895 
Eggs, Shell, cases ,336 7,947 7,938 
Eggs, frozen, M Ibs.....111,312 116,274 111,904 


*Not including butter or cheese owned by the 
AAA or BAE. 


FROZEN POULTRY IN STORAGE 


Storage stocks of frozen poultry on 
hand on Sept. 1, 1935, with compari- 
sons: 

. 1,* Aug. 1, Sept. 1, 
1935. 1935. 1934. 
9,588 


1,849 
5,689 
4,767 
Ducks, M } 4,354 3, 3,666 
Miscellaneous, M Ibs. .. 8, 15 9,462 


*Subject to revision. 
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“C-B” Cold Storage Door 


‘“‘The Better Door that Costs no More’’ 


The “C-B” Super Freezer Door is 
used where extremely low temper- 
atures are maintained. 

There is a “C-B” Door designed 
to meet every cold storage need. 

Write for a “C-B” Cold Storage 
Door Catalog and price list. 


The Cincinnati Butchers’ 
Supply Corp. 


The “C-B” Fastener for overlapping type 1972-2008 Central Ave., Cincinnati, Ohio 
Freezer Door. Simple and Efficient. $24 Exchange Ave., U. S. Yards, Chicago, Ill. 














~ “OVER 5,000,000 LBS. OF MEAT CUT BY 


ONE beng life PLATE 


WITHOUT RESHARPENING” 


“That’s real Plate service,” 
reports one of our custom- 
ers, “yes, and in good con- 
dition to cut much more” 

. a typical example of 
its enduring and efficient 
long-life qualities. This out- 
standing performance is the 
result of the especially 
tough, uniform, close-grained steel which multiplies many 
times the effectiveness of Plate, enabling it to resist wear 
and remain sharp, thereby practically eliminating sharpen- 
ing expenses and replacement costs. Many leading Packers 
and Sausage Manufacturers know that no ordinary Plate 
can be depended upon to perform such service . . . that’s 
why they standardize on “Long Life” Plates for trouble- 
free performance and greater economy in the long run. 

DUZ-MORE You will be interested in its many features 


Ppa described and illustrated in our new Brochure. 
va meets Write or mail coupon below for your copy. 


K. C. SEELBACH CO., INC. 
260 West Broadway, New York, N. Y. 
Please mail new Brochure with prices. 











The Modern 


Src COMMERCIAL BODY 
Made in Four Sizes COOLING UNIT 


to Meet Your Re- 
— Used by Leading Packers 
for Route Deliveries 


Now. in Third Year 


THEURER 
WAGON WORKS, INC. 
INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
New York City North Bergen, N. J. 


























J 
BRADY, McGILLIVRAY 
& MULLOY 


Consulting Engineers 


Consulting service particularly adapted to the 
Packing industry. Years of experience in re- 
duction of fuel, electric service, gas, refrig- 
erating and water costs. 


37 West Van Buren St. 1270 Broadway 
CHICAGO, ILL, NEW YORK CITY, N. Y. 























An CTION-AAIR in Your Cooler Means 


A REAL SAVING at today’s meat prices 

















Every pound of weight you can save means a real profit to you at today’s higher 


: prices. An Action-Air in your cooler cuts shrinkage losses—reduces discoloration. 

DISTRIBU- ‘ These are proved facts—proved in packing plants all over the country, where 
TORS: a Action-Air is increasing cooler efficiency, lowering costs, increasing net profits. 

Ada this profit- Action-Air creates a more nearly uniform temperature throughout the cooler— 


able, easy-to- 
sell specialty to 
your line. 


lowers existing temperatures—speeds cooling—prevents sweating—eliminates dead- 
air pockets—gets rid of mold and musty odors. 
Easy to install, economical to operate. An Action-Air distributor will gladly 


arrange for a demonstration in your own cooler. Write for details. 


Write for fran- 





chise details. The K ROW N Corp. 103 Chester St., Syracuse, N. Y. 








The National Provisioner 
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SKINLESS PORK SAUSAGE 


As the pork sausage season opens 
sausage merchandisers are looking for 
ways to increase sales of the product. 
In some localities fresh breakfast pork 
sausage does not keep well because of 
lack of refrigeration facilities. This is 
where smoked pork sausage in casings 
comes in. A further development along 
this line is the introduction of country 
style smoked pork sausage in cellulose 
casings, from which casing is stripped. 

The idea developed as a result of ef- 
forts of the sausage trade to sell pork 
sausage in hot weather. Pork sausage 
is not necessarily a cold-weather prod- 
uct, especially if it can be merchan- 
dised attractively in the warmer 
months. This, it is found can be done 
by the use of the “NoJax” casing, 
linked usually in about 4%-in. lengths, 
and handled and peeled the same as the 
regular “NoJax” frankfurt. 

The following suggestions for two 
popular formulas are offered by the 
Visking Corporation: 

For formula No. 1 use, per 100 lb. 
batch: 

60 lbs. lean pork trimmings, cured, 

20 lbs. regular pork trimmings, 

cured, 

20 Ibs. lean beef, cured. 


AN ALL-YEAR-ROUND ITEM. 


Week ending September 14, 1935 


PURCHASING 


Pork is ground through a %-in. 
plate. Beef is chopped very slightly, 
so it will act as a binder and then 
added to pork in the mixer. Care 
should be taken that no excess mois- 
ture is added, as it will produce sour- 
ness in the finished product. Mix well, 
and season with desired amount of salt 
and pepper; then stuff in the 1%-in. 
Visking “NoJax” casing. Smoke in a 
cool house at 130 deg. for three hours 
and then cook at 160 deg. for about ten 
minutes. This cooking is usually done 
in a steam house, the reason being to 
prevent smearing. After cooking the 
sausage should be placed before a fan 
to dry off the casing. This helps pro- 
tect the product against mould and 
bacteria. 

Formula No. 2 uses, per 100 Ib. 
batch: 


50 Ibs. pork cheeks, cured, 

50 Ibs. regular pork trimmings, 

cured. 

This formula is handled in the same 
manner as No. 1. Care must be taken 
that the product is not chopped too 
fine or cooked too much, to prevent 
pork from becoming smeary and spoil- 
ing its appearance. Sausage should 
not be peeled or packed in boxes until 
ready for shipment. 


MEAT LOAF BAKING COSTS 


Baked meat loaves have increased in 
variety and popularity until they now 
provide a substantial volume for many 
meat packing and sausage manufactur- 
ing plants. These products were orig- 
inally baked in gas or coal-heated ovens 
of the conventional type. But these 
were not entirely satisfactory, either 
from a uniform product standpoint or 
from handling and processing cost an- 
gles. 


When the revolving oven came on the 
market packers were quick to adopt it. 
This oven not only is more economical 
in the use of fuel, but it permits each 
loaf to be subjected to the same baking 
conditions. It also simplifies the task 
of handling loaves into and out of the 
oven. Today the revolving type is used 
almost universally in the meat industry, 
not only for meat loaves but for other 
baked meat products. 


General practice is to heat these 
ovens with gas, although in some local- 
ities where a favorable electrical rate 
is available electrically-heated ovens are 
in use. Also, in some localities gas is 
not available. 


Recently a new oven heated with oil, 
for which some distinct advantages are 
claimed, has been making a bid for 
packer favor. It is made by the Globe 


LDepartrnentes 


Company, Chicago. Tests on it have 
shown that in the 60-loaf size operation 
for four hours is possible on one gallon 
of oil. By reducing fuel expense, there- 
fore, it offers the processor the oppor- 
tunity to materially cut the unit cost on 
baked meat products. 

The oil is burned in a combustion 
chamber. None of the products of com- 
bustion can enter the baking space, so 
that no foreign odors or flavors are 
imparted to the meats. Adequate pro- 





SAVES FUEL IN BAKING LOAVES. 


Reel oven heated with oil, made ‘by the Globe 
Company, Chicago, which has been estab- 
lishing low operating cost records in meat 
plants. Tests have shown that in the 60- 
loaf size normal operation for four hours 
required only one gallon of oil. Fuel is 
burned in a combustion chamber, all prod- 
ucts of combustion being kept out of the 
baking chamber, eliminating the danger of 
imparting foreign odors and flavors to 
the meats. 


visions are made for rapid and uniform 
circulation of heat in the baking cham- 
ber. Front door is hinged and balanced 
and forms a shelf when open. Push 
button controls mounted on the oven 
front enable workers easily and quickly 
to bring shelves in position for loading 
or unloading. Inner and outer walls are 
of sheet steel, between which is steel 
wool insulation. Spiders are of one 
piece, to prevent warping. Reel is 
driven by a motor operating through a 
speed reducer and a V-belt driving a 
pulley on the reel shaft. 

The oven is made in various sizes, 
with capacities ranging from 60 to 420 
six-pound loaves. 


John W. Carpenter, for 16 years dis- 
trict sales manager in the Cleveland, 
O., territory for Otis Steel Co., has 
joined Republic Steel Corp. as assistant 
manager of sales, sheet and strip divi- 
sion, 
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60.3% Water 
in Pork Loins 


Only a Wrapper That's BOTH 
Grease-proof and Insoluble 
can give 100% protection 














ET’S LOOK squarely at this matter of wrapper- 
protection for meats. All meats contain a large 
percentage of water. Pork Loins, for instance, average 
60.3% water. What, then, is the first requirement for 
a wrapper that will really protect that loin? It must 
protect that water content. It must be éusoluble. It must 
be able to keep its full strength when wet. Otherwise, 
it will disintegrate, tear, go to pieces, and fail in the 
very purpose for which it was used! 


A Wrapper that’s ONLY grease- 
proof is doing only HALF a job 


Patapar is absolutely grease-proof. But that’s only HALF the 
job it does. It is also insoluble—won’t go to pieces when wet. 
So, no matter how moist it becomes, it protects the moisture- 
content of meats with unvarying faithfulness. And, since the 
“4 prime purpose of a wrapper is to PROTECT, why compro- 
mise? Why not always insist on a wrapper that can be 
depended on to give 100% protection? Like Patapar. 
p Paterson Parchment Paper Company, Bristol, Pennsylvania 
Sales Branch Offices: New York, Chicago, San Francisco. 





Average Composition 
of Pork Loins 


10 WATER . . . 60.3% This is the fifth of a 
PROTEIN . . . 19.7% series of factual adver- 
Fae tisements on the water- 
MINERALS. .. 1.0% content of typical and 
100% popular foods. 


Figures from U.S. Dept. of Agriculture, 
Office of Experiment Station. 
"The Chemical Composition of 
American Food Materials.” 


Most users of printed Patapar display this nation- 1D re pees 


ally advertised Keymark on their wrappers... THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 


to show their customers that they are using the 
finest protection. It ties in with Patapar consumer 
educational advertising in national publications. 














THE WRAPPER THAT’S BOTH GREASE-PROOF AND INSOLUBLE 
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Futures Irregular—Hogs Strong— 
Cash Trade Satisfactory — Hog 
Run Moderate — Cotton Oil 
Strength Helps Lard—Sentiment 
Friendly. 

Market for hog products was some- 
what irregular over a modest range the 
past week, particularly lard. Commis- 
sion houses and the professional ele- 
ment were on both sides. Packinghouse 
interests appeared to have bought on 
balance. There was evidence of re- 
newed outside absorption on reports of 
a better meat demand, strength in hogs 
and moderate hog arrivals, but lard ap- 
peared to run into selling on the bulges 
and made a comparatively poor show- 
ing. 

At no time did the futures market 
display any particular weakness. Con- 
ditions were regarded as satisfactory 
for maintenance and possibly enhance- 
ment of values in the immediate future. 
Strength in grain markets came in for 
some attention, but lard failed to show 
the independence the past week it has 
shown heretofore. 


Receipts of hogs at western packing 
points last week were 191,000 head, 
against 153,000 head the previous week 
and 376,000 head the same week last 
year. 


Meat Demand Improves 


Weight of hogs received at Chicago 
last week was 267 lbs., against 260 Ibs. 
the previous week, 247 lbs. a year ago, 
and 254 lbs. two years ago. 


Top hogs at Chicago reached 12.25c, 
best since August 29. At outset of 
week average price of hogs at Chicago 
was 11.05c, compared with 6.80c a year 
ago, 3.95¢ two years ago, and 4.20c 
three years ago. 

Consumer demand for pork meats 
showed improvement, particularly in 
eastern markets. Cool weather in West 
also appeared to have aided consump- 
tion. The better demand and the re- 
newed advance in hogs firmed up meat 
prices, with the result that packers 
were a little more cautious on the up- 
turn and inclined to await consumer re- 
action towards the renewed strength. 
There appeared to be a steady cash 
trade in lard. An advance of nearly 
ee Ib. in cottonseed oil during week 
found sympathetic reflection in the lard 
market. 


Sentiment continued friendly toward 
hog products and edible fats generally. 
The smaller cotton crop estimate at- 
tracted some attention in that it meant 
less cottonseed oil than a month ago. 
The position of edible fats, from a sup- 
ply and demand standpoint, continues 
Statistically strong. 


Week ending September 14, 1935 


Provisions end |_ard 
Weekly Mirtle (CE 


There is still little or no indication 
of any important pickup in run of hogs 
to market. The technical position of 
the market is regarded as fairly sound, 
recent liquidation having cleaned out a 
good many weak holders. Hedging 
pressure on market is moderate and 
very apt to continue so, at least until 
hog receipts increase materially or cash 
demand falls off considerably. 


The U. S. Department of Agriculture 
placed the corn crop at 2,184,000,000 
bu., compared with 2,272,000,000 bu. the 
previous month, 1,377,000,000 bu. last 
year, 1928-32 average 2,562,000,000 bu. 


PORK—Demand was fair and mar- 
ket steady at New York. Mess was 
quoted at $38.62% per barrel; family, 
$39.62% per barrel; fat backs, $35.12% 
@35.62%. 


LARD—Demand was fairly good at 
New York and market steady to firm. 
Prime western was quoted at 16.95@ 
17.05c; middle western, 16.95@17.05c; 
New York City tubs, 17%4@17%c; re- 
fined Continent, 17%@17%c; South 
America, 17%@18%c; Brazil kegs, 
18% @18%c; compound, car lots, 13%c; 
smaller lots, 13%c. 


At Chicago, regular lard in round 
lots was quoted at 27%2c over Septem- 
ber; leaf lard, 374%4c over September; 
loose lard, 424%c over September. 


(See page 36 for later markets.) 


BEEF—Market was firm and demand 
fair at New York. Mess was nominal; 


packer, nominal; family, $23.00@24.00 


per barrel; extra India mess, nominal. 


MEAT IMPORTS AT NEW YORK 
For week ended Sept. 7, 1935: . 





Point of 

origin. Commodity. “Amount. 
Argentine—Canned corned beef........ 16,800 Ibs. 
Australia—Frozen beef ............+-. 13,066 Ibs. 
Canada—Fresh chilled beef............ 221877 Ibs. 
Canada—Fresh beef cuts...........-... 11,713 Ibs. 
Canada—Chilled pork .............+.. 375 Ibs. 
Canada—Smoked back bacon.......... 1,258 Ibs. 
Canada—Smoked pork ‘butts... 606 Ibs 
Canada—Pork middles ........ 19 Ibs. 
Cuba—Frozen beef liver............... 62 Ibs. 
Cuba—Frozen beef tenderloin.......... 1,938 Ibs. 
Cuba—Frozen beef tongues............ 42 lbs. 


Denmark—Smoked bacon ... 
England—Smoked ham ..... 
England—Smoked bacon ... 
England—Beef extract 
Germany—Smoked pork 
Germany—Sausage in tins. 
Germany—Smoked sausage .. 
Germany—Canned meats ... 








Holland—Cooked sausage in tins. Pant 1/500 Ibs. 







Holland—Cooked ham in tins.......... 
Italy—Smoked sausage ......... on 
Italy—Smoked ham ............ 
Italy—Smoked sausage in tins.. 4 
Italy—Smoked ham in tins............ 
Poland—Smoked bacon ...........+-+- 


Poland—Smoked sausage in tins....... 999 Ibs. 
Poland—Smoked sausage ............++ > 
Poland—Cooked sausage in tins....... 735 Ibs. 
Poland—Cooked ham in tins.......... 48,523 Ibs. 
Poland—Canned cooked ham........... 23,967 Ibs. 


Paraguay—Canned corned beef........ 90,018 Ibs. 














MEAT AND LARD STOCKS 


Heavy withdrawals of -meat and 
lard from storage continued during 
August. How low stocks have become 
is emphasized when considered from 
the basis of the amount available per 
head of population. If all meat and 
lard now on hand was equally divided, 
each man, woman and child in the 
United States would receive less than 
3 lbs. of pork, less than 1/3 Ib. of beef 
and less than % lb. of lard, equal un- 
der normal conditions of consumption 
to about two days’ supply. 


Stocks of beef in storage in the 
United States on September 1, 1935, 
totaled 47,329,000 lbs., compared with 
49,373,000 lbs. a month earlier and a 
five-year September 1 average of 50,- 
340,000 lbs. Pork stocks totaled 324,- 
785,000 Ibs., compared with 369,910,000 
Ibs. on August 1 and a five-year Sep- 
tember 1 average of 604,722,000 lbs. 


Total stocks of lard now equal 53,- 
716,000 Ibs., compared with 68,435,000 
lbs. a month earlier and five-year Sep- 
tember 1 average of 604,722,000 lbs. 


Stocks of meat and lard on hand in 
the United States on September 1, 
1935, are reported by the U. S. Bureau 
of Agricultural Economics as follows: 


Sept. 1, ’35 Aug. 1, '35 5-Year Av. 


Ibs. Ibs. Sept. 1—1bs. 

Beef, frozen ... 33,014,000 33,228,000 35,079,000 
ND: Gace ne 9,479,000 10,129,000 9,712,000 
a 4,836,000 6,116,000 5,549,000 


Pork, frozen ... 65,580,000 83,119,000 144,306,000 
D.S. in cure.. 28,193,000 32,977,000 52,914,000 
D.S. cured ... 25,905,000 28,254,000 60,724,000 
S.P. in cure. .131,089,000 140,615,000 201,379,000 


S.P. cured ... 74,068,000 84,945,000 145,399,000 
Lamb and Mut- 

ton, frozen .. 1,730,000 2,109,000 2,070,000 
Miscl. Meats .. 50,414,000 49,582,000 71,823,000 
Re ee 53,716,000 68,435,000 135,425,000 


Product placed in cure during: Aug. 1985 Aug. 1934 


ee SRE Sosives vive cavum 15,595,000 36,940,000 
Beef placed in cure........ 4,792,000 6,070,000 
RR I occ icon dna cee 23,850,000 43,336,000 


D.S. pork placed in cure... 28,090,000 37,152,000 
S.P. pork placed in cure. ..100,406,000 150,732,000 
Lamb & Mutton frozen..... 569,000 829,000 

NOTE: Meats from ‘‘drought-stricken live- 
stock’? held for account of Federal Emergency 
Relief Administration are not included in above 
figures. 


CANADIAN STORAGE STOCKS 


Cold storage stocks of meats in Can- 
ada on August 1, 1935, with compari- 
sons, are reported as follows: 


Aug. 1, July 1, Aug. 1, 
1935. 1935. 1934. 
a. Sees 8,810,654 9,173,941 8,777,292 
.. See 2,182,977 1,087,264 1,775,715 
>) ere 26,813,303 32,141,369 22,611,356 


Mutton and lambs, 
eer 900,538 1,844,342 737,501 
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The Adelmann Ham 
Boiler—The Kind Your 
Ham Makers Prefer. 





HAM BOILING 


for modern packers! 








Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded in on new, mod- 
ern, efficient Adelmann 
Ham Boilers. Complete 
trade -in schedules and 
heipful ham boiling hints 
are contained in the new 
Adeimann booklet—“The 
Modern Method.” Send 
for your copy today! 


ADELMANN 
Ham Washer 
Cleans all types 
ofretainersquick- 
er, better, easier, 
cheaper. Cleans 
even neglected 





boilers! 





ADELMANN 
Foot Press 
Applies correct 
pressure to re- 
tainers to insure 
perfect product. 
Sturdy and effi- 
cient. A real cost 

cutter. 


EQUIPMENT 








Adelmann Ham Boiling Equip- 
ment incorporates all modern 
features to insure maximum 
profit from boiled hams. 


Adelmann Ham Boilers are 
sturdily built for long service, 
offer exclusive advantages for 
insuring profits. Close fitting 
cover, elliptical yielding 
springs, tilt-proof cover, easy 
cleaning — each of these fea- 
tures helps produce boiled 
hams of superior quality that 
bring in profits. 

Adelmann Ham Boilers are 
made of Cast Aluminum, 
Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel 
—the most complete line 
available. 


Write for details! 





Office and Factory —Port Chester, New York 


Chicago Office: 


332 S. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 





Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 

















Us PRAGUE POWDER 


This Delicious Baked Ham was 
Cured with Prague Powder Pickle 


The quality cure and the tasty flavor 
will increase your Baked Ham sales. 


a Pracue POWDER is not a Mechanical Mixture. 
The elements used are fused so as to change the general 


character of the Nitrites and the Nitrates. 


PRAGUE POWDER is a Curing Salt with Integrity. 
Cool weather will make you select your choicest hams for 


baking. 


Bake with bone in, or first bone and prepare for oven. 
In all cases cure your hams with PRAGUE POWDER for a 
sweeter, moister, better slicing, better flavored Baked Ham. 

The short-time PRAGUE POWDER cure lends itself 
beautifully to this style of ham. 

PRAGUE POWDER is the “short-time cure.” 


Make Your High Cost Hams Move Faster. 





—— on 


THE GRIFFITH LABORATORIES 
1415-25 West 37th Street, Chicago, Illinois 
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Hog Cut-Out Losses Less in Spite of Record Hog Prices 


OG prices were on the upgrade 

during the first three days of the 
current week. Top on Wednesday 
reached $12.25, highest since August 
13, 1929, and average price was $11.20, 
25c higher than on the earlier date. 
Receipts at Chicago for the four days 
were 39,000 head. Hog costs to pack- 
ers during first four days of current 
week were from 6c to 13c per cwt. 
higher on light and medium weight 
averages and 7c per cwt. less on heavier 
averages, compared with average prices 


previous week. Higher hog costs were 
offset somewhat by better product 
values, leaving cut-out losses somewhat 
less than a week earlier. 

While consumer demand was not as 
brisk as it might be with cooler weather 
and supply situation, there was some 
evidence of improvement. Apparently 
there was less consumer resistance to 
prices, at least less open hostility was 
in evidence, and product moved some- 
what more freely. Prices were uneven, 
however, ranging from 4c lower to ec 


higher on Thursday, compared with the 
same day a week earlier. Product 
values ranged from 18c to 39c per cwt. 
higher than during the previous cor- 
responding period. 


The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
Results apply to Chicago only. In other 
localities the packer’s own costs and 
credits should be substituted. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 


180-220 lbs. 
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= 5 ie zeae 











220-250 Ibs. 250-300 Ibs. i 
Per cent Price Value Per cent Price Value Per cent Price Value | 
live per per cwt. live per per cwt. live per per cwt. y 
wt. Ib. alive. wt. Ib. alive. wt. Tb. alive. | 
ee MAAS... 5c0cceeice ances 13.90 20% $ 2.82 13.70 20% $ 2.76 13.30 20.0 $ 2.66 i 
MIS cco. c0'6 oe anne nuns aaauenee 5.50 16% .90 5.30 15% 81 5.00 14% By i i 
NN i bia.5.w oc; oceans as aerials 4.00 23% .93 4.00 23% 93 4.00 23% 93 : 
SN ee era 9.70 25% 2.50 9.30 23% 2.21 8.80 21% 1.91 | 
IS yc viece cata ewenee aera 11.00 23% 2.56 8.70 23.0 2.00 3.50 21% -76 4 
EEG Uhh sc 0v odcomnnedeeew einen Nee sacle Reo 3.00 18% 55 9.00 18% 1.63 ‘ 
I n.c 0 0iks.0s ce Vinten e ew heels 1.00 15% 15 3.00 16.0 48 5.00 16% 82 
pS | ne ae ee 2.50 15% 39 2.50 15% 39 3.30 15% 51 

SE ES vie vinrncs oan eo eee eeeeeeus 2.00 15% 30 2.10 15% 32 2.20 15% 33 : 
P. S. lard, rend. wt.............. 12.40 15% 1.94 12.10 15% 1.89 11.20 15% 1.75 ; 
II PPO 1.50 17% .26 1.50 17% 26 1.50 17% 26 i 
= INN & s:5ias-wuiecie Sacineeeaa res 3.00 18% 56 2.80 185% 52 2.70 18% 50 , 
Fi: Feet, tails, neckbones............. Se ss. 15 een 15 ee tas 15 i 
Bi NE NN IN 75.0555 aw Nino's we aretele eel Rates 50 ann eos 50 wonate saa 50 4 
TOTAL YIELD AND VALUE..........+ 68.50 $13.96 70.00 $13.77 72.00 $13.42 \ 
Cost of hogs per cwt.......... $11.95 $11.96 $11.77 
Condemnation loss............. .05 .05 05 ' 

Handling and overhead........ -70 62 59 

eee 2.25 2.25 2.25 

TOTAL COST PER CWT... ...0.ccece: $14.95 $14.88 $14.66 

WO NOIR. ck s:ccicke noes sencaenes $13.96 $13.77 $13.42 

Do ee en re $ .99 $ 1.11 $ 1.24 

NS ON Ra baisin ds concenkans $ 1.98 $ 2.63 $ 3.41 
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GERMANY WANTS MORE PORK 


Germany decreased import duty on 
live hogs and fresh and frozen pork, 
effective August 29. Hog duty was re- 
duced from 50 marks per hundred 
kilos (9.15¢ per pound) to 10 marks 
per 100 kilos (1.88c per pound). Im- 
port duty on fresh and frozen pork 
was reduced from 100 marks to 13% 
marks per 100 kilos (from 18.3c per 
pound to 2.5¢ per pound). The new rate 
is applicable only to goods imported 


—— the government livestock of- 
ce. 


A German government order of Au- 


gust 28 placed domestic lard, beef and 
tallow prices at the level of March 31, 


Week ending September 14, 1935 


1935, and fixed the prices to producers 
of vegetable oils, effective September 1. 


FARMERS’ GREATEST MARKET 


Nearly 3% billion dollars were paid 
to the American farmer during the fis- 
cal year 1935 for meat animals, poultry 
and dairy products. This was more 
than he received from all other sources 
combined. Grains produced were val- 
ued at $747,000,000, cotton at $867,- 
000,000, fruits and vegetables at $875,- 
000,000, meat animals, poultry and 
dairy products at $3,421,000,000. Meat 
animals alone paid the farmer $1,659,- 
000,000. 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$18.81 per cwt. on August 28, 1935, 
compared with $18.86 on August 21 
and $16.23 on August 29, 1934. Lard 
in tierces at Hamburg was quoted at 
$19.31 per cwt. on August 28, compared 
to $19.74 on August 21 and $16.97 on 
August 29, 1934. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Sept. 1, 1935, to Sept. 11, 1935, totaled 
58,800 Ibs.; tallow, none; _ stearine, 
56,800 lbs. 
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OMS pices FOR EVERY 
SEASONING NEED! 
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FORBES Prepared Season- 
ings give sausage and meat 
specialties added flavor ap- 
peal, greater sales appeal and 
increased profit-pulling- 
power. They produce finer 
flavor and superior results; 
do a finer seasoning job. Made 
from the best of spices— 
ground better, mixed better, 
blended better. Available for 
all sausage and specialties. 


FORBES Spices 
deliver more fla- 
voring units— 
that’s the secret 
of their finer sea- 
soning power! 
They have been 


famous for qual- If you prefer to mix your 


own seasonings from ground 
spices, you'll find that you’ll 
get better results and finer 
& sausage by using FORBES 
ground spices. Write for 
samples! 


ones JAS. H. FORBES TEA & COFFEE CO 


dd +he ‘ 908-926 CLARK AVE. 8ST. LOUIS 
a ¢ha SALES OFFICES: 
+ous "al 302 Delaware, Kansas City, Mo.; 602 Merchants 
National Bank Bldg., Omaha, Nebr.; J. GrosJean, 
Niagara Frontier Food Terminal, Buffalo, N. Y. 


ity for 82 years. 

















\ 


means” 





“HALLOWELL” PACKING PLANT EQUIPMENT 


Incorporates every up-to- 
date improvement; is per- 
fectly sanitary and so 
sturdy and strong it will 
outwear other makes. Fur- 
nished heavily galvanized 
or of Monel Metal, as pre- 
ferred. 

Write for BULLETIN 482 
covering our complete line 
of “HALLOWELL” Pack- 
ing Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 


Pat. applied for 


Fig. 1081 — “Hallowell” 
Pork Loin Truck 











Heekin 
Cans 


ATTRACTIVE, 
colorful lithographed 
cans certainly create 
an impression of qual- 

ity. Today, neither the dealer nor the con- 
sumer wants merchandise of any kind that 
is not packed in an attractive container. 
For years Heekin has served packers with 
lithographed cans for every requirement. 
Today Heekin personal service is ready to 
assist you in making your present can more 
beautiful . more attractive for the pur- 
Write for information. 


The Heekin Can Co. 


Cincinnati, Ohio 


chaser. 

















Trimming Tubs 
Sausage Tubs 


Packinghouse 
Buckets 


Sausage Boxes 
and Dollies 
Sausage Trucks 
Delivery Baskets 
Monel Metal Pans 
Steel Drums 
Offal Racks and 
Trays 
Meat Trucks 
Offal Trees 


DELIVERY BASKETS 


Made of heavy gauge steel, with strong- 
ly reinforced rim and corners. With or 
without runners—easy to clean. Write 
for bulletin No. 5 giving complete de- 
scription and prices! 


DUBUQUE STEEL PRODUCTS C 


STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 


DUBUQUE, 
. IOWA 











E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW i oe 
Joseph Wahiman, Dept. Mér. 
( with Armour 


€ Compan 


Makers of Quality Bags Since 1876 
Sheep Bag 














on Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


Wi 








Arbogast &Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Sept. 7, 1935: 
PORK. 


Weck Week Nov. 1, 
ended ended 1934 to 


bbls. bbls. bbls. 


Total .....ceccecscesece sve aes 1,787 
United Kingdom .......-. vere euat 1,011 
Continent ........-+.+e06- awe ees 516 
West Indies ............ a avers ae 260 







BACON AND HAMS. 


Mibs. MIbs. M Ibs. 


. .. cceansnavnrancre 918 1,205 98,753 
United Kingdom ........ 915 1,157 97,865 
Continent .......-..++2e6 3 48 648 
West Indies ..cccccccees eins See 59 
B. N. A. Colonies........ onda een 1 
Other countries ......... paae ie eis 180 

LARD. 
Mibs. MIbs. M Ibs. 

I oo 8 as picueiwwe oaee 182 3,642 
United Kingdom ........ 178 3,117 
Continent ....cccccccsces iste 97 
Sth. and Ctl. America... hee 86 
West Indies ............ + 341 
ee aa aoad 1 


Other countries ......... 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Hams, Lard, 
From bbls. M Ibs. 
2 Beery ee 63 6 
DE, a vne bacdénwceens thew 855 173 
EE, hn ca saacisGre were eat ees 4 





0 PPC rrr natlee 918 


Pe WERE 6c ccsceses 125 365 364 

S WOOES O80... 22. cccccces eae 915 380 

Cor. week 1934.......... ise 1,205 3,642 
SUMMARY NOV. 1, 1934, TO SEPT. 7, 1935. 
1934 to 1933 to De- 

1935. 1934. Increase. crease. 

Pork, M Ibs.... 357 492 waned 135 

Bacon and hams, 
We DBs. ocsencas 98,753 111,228 wake 12,475 
Lard, M Ibs..... 91,952 329,392 e+e. 237,440 


CANADIAN EXPORTS TO U. S. 


Exports of livestock and meats from 
Canada to the United States during 
July, 1935, were as follows: 





July, July, 

1935. 1934. 
UN MD ic tah winich aeurwenece 5,004 230 
a eee ee 2,609 24 
Hogs, N 3 
Sheep, 245 
Beef, 500 
Bacon, 22,100 
Pork, 800 
Mutton and INN ao o-s wieia acre eaies cee 
Canned meats, Ibs. ........ 79 vues 
Lard compounds, Ibs. ........ 131,100 300 


CANADIAN MEAT IMPORTS 


Meat imports into Canada from the 
United States for July, 1935: 





July, July, 
1935. 1934. 
Ibs. Ibs. 
ME wielcuusd cb/ou cerinee wen 1,407 
— | ee ee eee 96 
ee ee Be 454,961 
Mutton 2. ee 614 308 
Se ae 2,951 10,410 
SP Rees eee nee 
Lard compounds ............. 40 1,140 


LARGER URUGUAY SLAUGHTER 


Cattle slaughtered in the four meat 
packing plants of Uruguay during the 
first six months of 1935 showed an in- 
crease of 23 per cent over the like 
period a year ago. Sheep and lamb 
Slaughter increased 6 per cent. Ex- 
ports of refrigerated meat during the 


same period showed a decline of 8 per 
cent, 


Week ending September 14, 1935 





CHICAGO PROVISION NARKETS 


(Reposted by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, SEPTEMBER 7, 1935. 
High. Low. Close. 









15.75ax 





67% ly i 
i See aes eae ose 12.624%4ax 
May ...12.32% wet cde 12.32% 
CLEAR BELLIES— 
Sept. ...18.25 . 18.25b 


MONDAY, SEPTEMBER 9, 1935. 
LARD— 








Sept. ...15.65 15.65 15.62% 15. a 

Oct. ...15.47% 15.47% 15.35 15 

Bes. ...%%: 6244 13.62% 13.3714 13. ‘52> 

Jan. y 12.57% 2.40 12.57% b 

May 12.32% 12.27% 12.32%b 

CLEAR BELLIES— 

DAs one e582 eee wes 18.25n 
TUESDAY, SEPTEMBER 10, 1935. 

LARD— 

Sept. 15.65 15.70 15.65 15.70 

Oct. ...15.42% 14.45 15.42% 15.45b 

Dec. ...13.45 13.60 13.42% 13.60-57% 

Jan J ae calc 12.60b 

May ....12.30 12.40 12. 30 12.40 

CLEAR BELLIES— 

st <s unes oes 18.30ax 


WEDNESDAY, SEPTEMBER 11, 1935. 
LARD— 


ES Gare Sees 15.72Y%ax 
Oct. ...15.50 15.57% 15.50 15.52%4ax 
Dee. ....18.90 13.70 13.65 J 
Re ene Te 12.75ax 
May ....12.45 12.47% 12.45 12.45 
CLEAR BELLIES— 

Sept. ...18.15 obate wean 18.15 


THURSDAY, SEPTEMBER 12, 1935. 
LARD— 





Sept. 15.6: 15.62% 15.55 

Oct. ...15.47% 15.47% 15.25 

Dec. 13.57% 13.45 

SS eeee 12. 621ax 
May ...12.47% 12.47% 12.42% 12.42%4ax 
CLEAR BELLIES— 

Sept. ...18.15 18.27% 18.15 18.2744b 


FRIDAY, SEPTEMBER 13, 1935. 
LARD— 





Sept. ..15.50 15.50 15.624%4b 
Oct. ...15.20-.15 15.15 15.30ax 
Dec. ...13.42% 13.40 13.50 
GOR. . 60:6 wee viet 12.75b 
May ...12.3714 12.30 12.42%ax 
CLEAR BELLIES— 


eer wines oes 18.50b 


Key: ax, asked; b, bid; n, nominal; —, split. 


CUBAN LARD TRADE 


Cuba’s import trade in hog lard dur- 
ing the first seven months of 1935 
totaled 17,250,000 lbs. This compares 
with 11,787,500 lbs. in the like period 
of 1934 and 7,023,410 in 1933. Com- 
menting on the Cuban market, the U.S. 
Department of Commerce states: 

“The recent price in American hog 
lard is stimulating the production of 
compound lard and mixed lard. Im- 
porters are experiencing difficulties in 
obtaining adequate quantities of Amer- 
ican hog lard at present, even at the 
United States market quotation. A 
third order has been placed in Argen- 
tina for hog lard. The quantity is 
small, since the importer is uncertain 
as to how it will sell in Cuba. Pros- 
pective buyers of Argentine lard report 
that, as the supply is limited, Argen- 
tine lard will not become a serious fac- 


CASH PRICES 


Based on actual carlot trading Thursday, 
September 12, 1935. 


REGULAR HAMS, 








BPS aie Sane bo stig du diauiee ata 21 22 
BD AapGaws ewecpancstereen ri 30 
MME kc avek Mosca cancel 20% 21% 
a ee ee eee 20% 21% 
SS SO civ ken cass vewebnk 20% 

BOILING HAMS. 
Green “8. P. 
21% 
21% 
2114 

SKINNED HAMS. 
Green *8. P. 

on , DEORE ie a6 oo 22 23% 
Pasta x wn snienin xen ou iets 1% 2314 
6 sys Rode spans teake 21% 23 
WEED) W0:0-Coistncan neato Sadekte 21 23 
PE Sividss vets vassandpus 19% 21 
WE kaveckencemetasneseaon 18% 19 
ee EE ree 17% 18% 

ED weseeet ates enabweconme 17 17% 

Sere rete 16% 17 

SD oar 0s0 080905 ob peewwes 16% 16% 


GED cncvacsiwevasewsseuetn 14% 14% 
oo = OE PO OO re 14% 14% 
ye POPS ORE Cente s ot i 14% 14% 

Short shank %c over. 
BELLIES. 
(Square cut seedless.) 
(S. P. 4c under D. C.) 
Green. *p. C. 

Bee nav aen heh uue&vakeud te 24 25 

DOP sctonesvh eqeusccavees matt opt 
BEE vasw ae p se ywaeermentne 23% 244 
DPE swn'gn 0 6cabeacen seeded 231% 24 
DOU 66 ¢:0¢005250sGdtebSesen 23 
BOGE si rnessiuceheeeedariel 22% 2214 


*Quotations represent No. 1 new cure. 


D. S. BELLIES. 


OTHER D. S, MEATS. 


Extra short clears......... 35-45 184n 
Extra short ribs........... 35-45 184n 
Regular plates ............ 6-8 16% 
SD SD dccesbusdhisieba 4-6 16 
tS ere 16% 
Green square jowls......... 18% 
Green rough jowls.......... 16 
LARD. 

PR GN CORR. Shi csclowstvckbacsaee aw 15.75ax 
Pe SO, SD cecazckstacstacdekesut : 
Refined, boxed, N. Y.—Export........... unquoted 
WOON, Ge MUUUUODs an vc tccnkeundenececeses 17.75 
WO GUE 66666 awccdccencdelbesscistebbees 16.00n 








tor in the market. Brazil, Japan, China, 
Poland and Spain have entered the 
Cuban market recently with quotations 
on hog lard. There have also been sub- 
stantial imports of peanut, soya bean, 
palm olive and cocoanut oil for the 
manufacture of compound and mixed 
lard.” 
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WORTHINGTON 
DEAERATING 
FEEDWATER 


PLANTS 
OF MODERATE SIZE 


e If pressing equipment cost is too high, your plant 
must operate almost continually to pay out on the 
investment. When continuous operation is impossible 
the plant loses money. Many moderate sized packing 
houses are avoiding this loss by using the Anderson 
Red Lion Crackling Expeller shown above. It is eco- 
nomical even when run only a few hours each day. 


In addition to the operating economies, Red Lion turns 
out a crackling that is lighter in color, more palatable 
for feed and brings a higher price on every market. 


Write, giving your requirements, we'll send complete information 


THE V. D. ANDERSON COMPANY 


1946 WEST 96TH STREET e CLEVELAND, OHIO 


BY INCREASING BOILER ANDERSON RED LION EXPELLER 
FEEDWATER TEMPERATURE 


Also ... by removing 
free oxygen from 


the feedwater .. . they YEARS 


@ INCREASE BOILER EFFICIENCY Serving the Packing Industry 


New type ball bearings and 


@ REDUCE BOILER REPAIRS wT as hate a 


duce power consumption 30%. 
Gruendler Hogs are fool-proof! 


@ REDUCE BOILER CLEANING p+ 5 FP 


quicker rendering, better yields. 
Gruendler Gut Hashers and pa (dry and green), beef 


@ PROLONG LIFE OF BOTH ba Ry BB 


BOILER AND PIPING WRITE FOR BULLETIN! WRITE! 


GRUENDLER CRUSH 
ORTHINGTON Feedwater Heaters are built 2915 North Market St. — a hy Ss 


to meet individual plant requirements. There 
is a type and size for your plant...and the services 
of experienced Worthington engineers are avail- 1D) ly YS 
able to assist you with your feedwater problems. 











@ Literature on request 


WORTHINGTON PUMP AND MACHINERY CORPORATION 
“3592 
General Offices: HARRISON, NEW JERSEY Produces in one operation a 


Branch Offices in Principal Cities throughout the World refined lard, white, odorless, high 
smoke point, from all types of 
fat. Write for further informa- 
tion and catalogs. 


"VT @) RT H | N The FRENCH OIL MILL 
— —— : MACHINERY CO. 
= ETB bik RS SS Piqua Ohio 
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TALLOW — Moderate volume of 
trade featured the tallow market at 
New York the past week, with prices 
ruling steady. It was estimated 250,- 
000 to 300,000 lbs. of extra changed 
hands at 6%c delivered, or 65c f.o.b. 

Offerings were not pressed. Senti- 
ment appeared friendly, although buy- 
ers were still hesitant in coming up in 
their ideas, particularly larger soapers. 
South American No. 1 sold at 6.10c 
cif. New York and later was 6%c c.i.f. 
asked. Australian fair to good, Sep- 
tember-October shipment, was done at 
6%c ¢.if., sellers later asking 6%c c.i.f. 


At New York, special was quoted at 
6%c; extra, 6%c delivered; edible, 9@ 
9%c f.o.b. 

On the New York Produce Exchange 
tallow futures were moderately active. 
October sold at 6.70c; November, 6.85c; 
January, 6.90c. Market showed gains 
of 10 to 15 points over previous week. 


At Chicago, tallow was about steady, 
although business was limited. Edible 
was quoted at 942c; fancy, 74@7%c; 
prime packer, 7@7%4c; special, 6% @7c; 
No. 1,6%@6%c. At Liverpool, Argen- 
tine beef tallow, September-October, 
sold off 9d to 28s 3d. Australian good 
mixed at Liverpool, September-October, 
was unchanged at 28s 6d. At London 
428 casks were offered and 307 sold: 
mutton, 30s 6d@33s; beef, 27s 6d@30s; 
mixed, 25s 6d@27s 6d. 


STEARINE — Market was rather 
quiet but very steady at New York. 
Oleo was quoted at 11% @12c. At Chi- 
cago, demand was fair and the mar- 
ket steady and unchanged. Oleo was 
quoted at 11@11%c. 


OLEO OIL — A moderate business 
and a firmer market prevailed at New 
York. Extra was quoted at 13@13%c; 
prime, 124%@18c; lower grades, 12@ 
12%e. 

At Chicago, interest was routine and 
the market steady and unchanged. Ex- 
tra was quoted at 12%4c. 


(See page 36 for later markets.) 


LARD OIL — Interest was routine, 
but market was steady to firm with 
strength in raw materials. At New 
York, No. 1 was quoted at 10c; No. 2, 
9%c; extra, 11%c; extra No. 1; 10%c; 
prime, 20%c; winter strained, 12c. 


NEATSFOOT OIL—This oil market 
was quiet but steady at New York. 
Cold pressed was quoted at 16%c; ex- 
tra, 10%4c; extra No. 1, 10%c; pure, 
12%e. 


GREASES—A moderate volume of 
trade was noted in the New York 
grease market. Tone was steady to 
firm. Offerings were not free, and de- 


Week ending September 14, 1935 


mand was moderate. Sellers were firm 
in their ideas and inclined to await de- 
velopments. Tallow equal to B white 
sold at 6%c f.o.b. Business was re- 
ported in house grease at 6c, while 40- 
40 sold at 5%4c. 


At New York, yellow and house were 
quoted at 6c; A white, 6%@6%c; B 
white, 6@6%c; choice white, 74 @7%c. 


At Chicago, grease market was 
steady but trading was rather limited. 
Bids of 8c for choice white found sellers 
firm at %c higher. Yellow grease, 15c 
acid, sold 6@6%c; brown, at 5%4c c.a-f. 
Chicago, prompt. At Chicago, brown 
was quoted at 5%c; yellow, 6@6%c; B 
white, 6%c; A white, 7%4c; choice 
white, all hog, 8@8%c. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, SEPTEMBER 7, 1935, 





High. Low. Close. 
ROE. cvcckwnesoveecean exep aaa 6.65@6.90 
GEE, ccccevccvcceceocs coce mene 6.65@6.85 
De duccawotenessewes bund eee 6.75@6.90 
Se. beseChwaserrenes ene 6.75@6. 
MONDAY, SEPTEMBER 9, 1935, 
, nacicecaunaaesmesicede . 6.70@6.90 
ME, wxeuabusvrwece tee! se0e 6.75@6.95 
Ss eaviskeonnseunsew enn 6.75@6.95 
SM. os qnecccvecccess6,.weus 6.75@6.95 
TUESDAY, SEPTEMBER 10, 1935. 
TES Sawsivwvrecesdentéa wast ree 6.70@6.90 
ee eee 6.85 6.85 6.70@6.90 
BS.  saee ealoaiecaes. cele, aes cree 6.75@6.95 
GE estrassebesrekaes 240 ewibie 6.75@6.90 
WEDNESDAY, SEPTEMBER 11, 1935. 
ES ere deur 6.70@6.95 
GEE Shendtueweepesvicn See ieee 6.70@6.95 
MND Wineisdeuedict Wainne” @¢ee wnme 6.70@6.95 
Md scstreendatnwdaes: Sede wae 6.75@6.95 
Ss wsrewiestaceneed ana one 6.80@7.00 
THURSDAY, SEPTEMBER 12, 1935. 

OE: | Scpdathebbeesaees wea Teras 6.70@6.95 
Th. ctcasetevesekeses. iaee caine 6.80@6.95 
CO re 6.85 6.95 6.85 

WO scceeveaccyveneese 6.90 6.90 6.80@6.95 

FRIDAY, SEPTEMBER 13, 1935. 

Psa cancapenteap een scbe aes 6.70@6.90 
WS atneecy . 6.70@6.90 
RR 6.70@6.90 
EE 6.80@6.95 
bE RR ie ea gee 6.80@6.95 


No sales. Closing unchanged to 10c lower. 





2 lallows “Greases ese 
@ detkly Market’ Revitur | 





AU | 


BY-PRODUCTS MARKETS 
Chicago, September 12, 1935. 


Blood. 


Market for unground quoted $2.90@ 
3.00 per unit at Chicago and River 
points. 


Unit 
Ammonia. 
GOOD. dccknceeéiccogenencesescebeban $2.95@3.05 
SE. vin bc0cbaxacecuebasenedee 2.90@3.00 


Digester Feed Tankage Materials. 

Practically no trading, buyers’ and 
sellers’ ideas being too far apart. 
Unground, 10 to 12% ey 


Unground, 8 to 10% .......... 2. 2 
EAGER BEE cc ce cesocnciesccesive @2. 


Dry Rendered Tankage. 


Scattered trading at 70c; offerings 
light. 


Hard pressed and exp. unground per 


yas ee $.70@.72% 
Soft prsd. pork, ac. grease & qual- 
SEN, SUR 2556400 wh cans pWakades veuhean @60.00 


naib weileleuoaa poe senate bi traaee @50.00 
Packinghouse Feeds. 
This market steady with last week. 


Carlots. 
Digester tankage meat meal 60%... .$ @40.00 
Meat and bone scraps, 50%......... @45.00 
Steam bone meat, 65%, special feed- 
WE Ee GRE Soest ccachiiestdueinanss @32.50 
Raw bone meal for feeding.......... @32.50 


Fertilizer Materials. 


Ground fertilizer tankage in bulk 
offered at $2.50 & 10c f.o.b. Chicago. 


High grd. tankage, ground, 10@ 
12% am 


} oben bie paeere eokeewnke @2.50 & 10c 
Bone tankage, ungrd., low gd., 

WE TE 65544050 s4 Ebb oueeahebieae @16.00 
SEES GD. 0 cn cedédcsivesededcodes 2.50@ 2.60n 


Horns, Bones and Hoofs. 


Little change; prices largely nominal. 
Horns, according to grade........... $50.00@80.00 
Mfg. shin bones 5 
Cattle hoofs 29.00 
GEE WEES bntecccevcksqubacdeesoos 16.00@16.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Market featureless; prices unchanged. 


Steam, ground, 3 & 50 .............. $18.00@19.00 
Steam, unground, 3 & 50 ............ 16.50@18.00 


Gelatine and Glue Stocks. 
Demand fair for skulls, jaws and 








C_ TEMPERATURE CONTROL 


R Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 









etc. 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 
errors of hand control. Write for bulletins. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 
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knuckles; last sales at $24.00. 


Calf trimmings @ $25.00 


Bimews, PAasles ....ccccccccccvccces @ 19.00 
SS eer eee : @ 17.00 
Cattle jaws, skulls and knuckles... .$23.00@ 24.00 
Hide trimmings (new style)........ @ 12.00 
Hide trimmings (old style)......... @ 15.00 
Pig skin scraps and trim, per lb.... 5%@ 6e 
Animal Hair. 
Market largely nominal. 
Summer coil and field dried............ 1%@1%e 
Weer GHEE, GleOG. ccc cctctecccces ih 2hec 
Processed, black, winter, per Ib.. - 84 @9e 


winter, per Ib..... Tease 


Processed, grey, od ¥ 
CBCH®. oc cccccccvcccecce 1%@2%en 


Cattle switches, 





*According to count. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, ton, 
basis ex vessel Atlantic ports: 


September, 1935, to June 30, 
1936, inclusive .......ccsseees @ 24.00 
Ammonium sulphate, double bags, 
per 100 Ibs. f.a.s. New York...... nominal 
Blood dried, 16% - GUMIC. .ccccccces @ 2.65 
Fish scrap, one 11% ammonia, 
10% B. P. f.0.b. fish fact tory.. 2.30 &10c 
Fish meal, wh 11 4% ammonia, 
10% B. P. Ls, C.1.f..cccccccccvece @ 33.00 
Fish scrap, acidulated, 6% ammo 
nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda nitrate, per net ton; bulk 
Sept. to Nov. inclusive. ececcesecee 23.50 
fm SODID. BAGS ccccccccccccccccees 24.80 
in 100-Ib. — a eae gemeeabeeds 25.50 
Tankage, ground, 10% ammonia, 
15% B. P. L. Dulk......ccccccees 2.60 & 10c 
Tankage, unground, 10-12% ammo- 
nia, 15% B. P. L., bulk........ 2.35 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f...........- @ 22.50 
Bone meal, raw, 4% and 50 bags, 
per tom, Gulf... cccccccccccccese @ 24.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% ee @ 8.00 
Potash Salts. 
Manure salt, 30% bulk, per ton.... 14.40 
Kainit, 20% bulk, per ton.......... 11.00 
Muriate in bulk, per ton............ 22.50 
Sulphate in bags, per ton, basis 


Dry Rendered Tankage. 


50% unground ......ccceccccccccees @ .70 
60% ground 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, Sept. 11, 1935. 


No trading has been done the past 
week in tankage or blood because offer- 
ings have been limited. There has also 
been very little buying interest, but 
next trading in these materials will 
probably be done at an advance in 
prices over the last sales. 


There has been only a small amount 
of business done in other fertilizer ma- 
terials such as fish scrap, bone meal, 
etc. 


There has, however, been an excel- 
lent demand for sulphate of ammonia 
for export during the past two weeks 
and sulphate is in a strong position. 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in July, 1935, totaled only 
18 tons valued at $640. No cottonseed 
cake was exported during July. 
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MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., Sept. 11, 1935. 


Cottonseed meal held steady through- 
out the day. Sellers were indifferent and 
trading was in fair volume on basis of 
$19.25 for October, $19.75 for Decem- 
ber, $20.00 for January and March at 
$20.75. Those prices held throughout the 
day. The cash situation is reported un- 
changed with a fair consuming inquiry. 
Early months showed the greater ad- 
vance, October being up 45c and Sep- 
tember 50c. The close was steady at 
advances of 25 to 50c. 


Cottonseed oil was higher in sym- 
pathy with crude, with sales of Decem- 
ber at 9.85 and January 9.85@9.90. 
There was a little more activity in this 
market than for several days. The mar- 
ket continued firm throughout the day 
closing at advances of 10 to 15 points. 


VEGETABLE OIL EXPORTS 


Exports of vegetable oils in July, 
1935: 


Lbs. Value. 

Cottonseed oil, refined.........4 3 79, 041 $42, a 
Cottonseed oil, crude.......... 5,914 
Cee MP ons becedetudececccnes 99,222 10, 351 
Cocoanut oil, inedible..........317,691 13,391 
Vegetable soap stock......... 643,351 36,407 
Wk ere aa 417,728 26,844 
Other expressed oils and fats, 

| Aes See 215,363 11,489 


In addition to the above, 201,445 Ibs. of refined 
cottonseed oil went to Hawaii, Porto Rico and the 
Virgin Islands. 











OIL TRADE MENTOR PASSES. 


Louis N. Geldert, for many years editor 
of the Cotton Oil Press, died on September 
2 at a hospital at Memphis, Tenn. He had 
been stricken with a hearf attack the day 
before, and passed away before many of 
his friends knew he was ill. He had long 
been a valued adviser to the industry. 





COTTONSEED OIL TRADING 


COTTONSEED OIL— Demand was 
fairly good at New York, and with 
store supplies limited and futures high- 
er, prices were firm. Southeast and 
Texas crude, 8%c bid; Valley, 9c sales, 


Market transactions at New York: 


Friday, September 6, 1935. 
—Range— -——Closing—— 
Sales. High. Low. Bid. Asked, 
NE ck snes kee aes sistiee: a Ca 
Sept. .... 3 989 982 990 a 996 
| Pere 13 984 970 980 a 982 
| ere eR 
[ae 20 977 961 974 a 977 
Oe. << xse.0 17 977 963 976 a trad 
ee ee 
[aa 14 987 974 987 a trad 
rere em 
Saturday. September 7, 1935. 
MN lect cose este eee ere eee 
re 
eee 8 988 982 978 a 981 
eer eer --- 965 a 970 
DG. 6600 12 982 974 974 a trad 
| 3 977 976 973 a 976 
Feb. Sat coe ee ee 
Mar. .... 10 987 982 982 a 985 
Apr. . 980 a 995 
aiiiies.: September 9, 1935. 
ee Bie a 
Sept. 6 1017 983 1017 a trad 
eee 56 1004 974 1004 a 1007 
Ma. cece: see sala ee 985 a 1010 
oe 35 999 968 998 a 99tr 
. ore 10 1000 972 999 a 00tr 
ee ‘ ; 990 a 1015 
Mar. 63 1005 977 1005 a trad 
Apr. . 1000 a 1020 
Tueedey. September 10, 1935. 
Spot . cig: digi ata Sonans a 
Sept. .... 2 1020 1018 1018 a 1030 
ES aiasas 12 1026 1009 1016 a 1020 
Aree <.0:a -e.0ve 6 Sa 
ae 31 1017 1008 1010 a 1011 
BR Sac 17 1018 1004 1009 a 1011 
ea ; + sees ORO a ae 
Mar. 27 1025 1010 1016 a trad 
I sats cies Rondaiw: avers . 1015 a 1025 
Wednesdy, September 11, 1935. 
BME cae vena eeks been a 
eee eames 1035 a 1043 
ee 23 1035 1025 1030 a 1034 
Nov. a ~ ... 1020 a 1040 
ee 58 1024 1017 1021 a 1023 
eee 33 1023 1016 1021 a 18tr 
MG existe satay» ateete ---- 1015 a 1035 
Mar. 39 1035 1025 1031 a trad 
oe 1 1040 1040 1030 a 1050 


Thursday. September 12, 1935. 


Sept .. 1050 1050 1050 a .... 
a .. 1037 1006 1006 a .... 
mee. ..... . 1020 997 997a. 

Ms, areas .. 1020 1000 995 a 1000 
ee . 1025 1006 1006 a .... 


(See page 36 for later markets.) 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 
Hull, England, Sept. 11, 1935.—Re- 
fined cottonseed oil, 27s 6d; Egyptian 
crude cottonseed oil, 25s. 
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Trade Active — Market Stronger — 
Smaller Cotton Estimate Factor— 
Outside Steadiness Helpful— 
Cash Trade Satisfactory—Crude 
Firm but Pressure Light Thus 
Far. 


Cottonseed oil futures market dis- 
played considerable activity and inde- 
pendent strength the past week, bulg- 
ing some % to %c lb. Increased out- 
side buying and covering on a reduction 
in the cotton crop estimate, some fur- 
ther unfavorable weather in the South, 
and a satisfactory condition in edible 
fats from a supply and demand stand- 
point were responsible. 

Steadiness in outside markets aided 
somewhat, but although lard had dif- 
ficulty in holding small upturns, there 
was little pressure on oil except in the 
way of realizing. Some hedge selling 
was apparent at times, mostly in the 
later months, but this has not assumed 
large proportions as yet. 

Crude oil continued firm in the South. 
Cash oil demand was again reported on 
a satisfactory scale, and actual oil was 
firmly held everywhere. A moderate 
reduction in the government corn crop 
estimate came in for small attention. 


The domestic cotton crop was placed 
at 11,489,000 bales, some 309,000 bales 
smaller than the previous month. Final 
crop last year was 9,636,000 bales; two 
years ago, 13,047,000 bales. Ginnings 
to September 1 this year were placed 
at 1,132,739 bales, compared with 
1,402,835 bales to September 1 a year 
ago. 

It was estimated a cotton crop of 
11,489,000 bales, if realized, would pro- 
duce approximately 2,650,000 bbls. of 
oil or 100,000 bbls. less than indicated 
a month ago. Crush last season was 
2,450,000 bbls.; consumption last sea- 
son, 3,450,000 bbls., including approxi- 
mately 450,000 bbls. of imported oil. 
Domestic distribution was around 3,000,- 
000 bbls. 


August Consumption Awaited 


A crop of 2,650,000 bbls. of oil, with 
carryover this season of 1,243,000 bbls., 
would give seasonal supplies of 3,893,- 
000 bbls. Should consumption this sea- 
son run as large as last, and indications 
are that it will, there would be another 
important reduction in carryover of 
cotton oil at end of this season. 


Movement of hogs to market contin- 
ues comparatively light, and make of 
lard comparatively small. Lard stocks 
are decreasing, and with new oil not 
moving freely as yet, position of edible 
fats from a supply and demand stand- 
point remains very favorable. While 


Week ending September 14, 1935 


Vegetable Oils 
Weifly Marpet Retr 


stocks of oil will shortly be on the in- 
crease, it is very doubtful if visible 
supply at any time this season will run 
as large as it did during the previous 
season. 


The trade was anxiously awaiting 
August consumption figures, but it 
would not be surprising were these to 
make a comparatively poor showing. 
The trade was looking for August dis- 
tribution to run well above 300,000 bbls. 
In August last year, consumption was 
nearly 415,000 bbls., a record monthly 
distribution for the post-war period up 
to that date. 


COCOANUT OIL—Market was bare- 
ly steady and demand moderate at New 
York. There were reports of an easier 
trend to copra. At New York, tanks 
were quoted at 4c. At the Pacific 
Coast, tanks quoted at 35c. 


CORN OIL—Last business was in- 
dicated at 9c, but offerings were rather 
limited and market quoted at 9@9%c. 
Expectations were that the AAA would 
shortly announce the corn crop loan 
plan. 


SOYA BEAN OIL—A fair business 
was indicated at New York at 71c for 
old crop oil, and around 7c for new 
crop for shipment. 


PALM OIL—Market was steady at 
New York. Spot Nigre was quoted at 
4%c; shipment Nigre, 4.15c; 12% per 
cent acid, 3%c; 20 per cent, 35gc; Sum- 
atra oil, 3%c nominal. 


PALM KERNEL OIL—Market was 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 
New Orleans, La., September 12, 1935. 

Cotton oil futures up and down but 
still about %c Ib. above week ago, in 
face of increased crude offerings. Crude 
steady 8%c lb. bid after selling at 9c 
lb. f.o.b. mills yesterday, decline 
occurring after today’s government re- 
port. Considering decreasing visible 
supply, lard situation, lateness of crop, 
quick upturns are likely in next 30 days. 
Bleachable firmly held at 10c Ib. loose 
New Orleans for nearby positions. 
Soapstock %c lb. higher asked for 
round lots; only scattered shipments. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., September 12, 1935. 
—Crude cottonseed oil 8%c; cottonseed 


meal $19.00 f.o.b., Memphis, prompt 
shipment. 















steady but quiet at New York. German 
oil was quoted at 3.80; other oils, 4%c. 


OLIVE OIL FOOTS—A fairly good 
business was indicated in this market 
at New York, and prices were firmer. 
Barrels were quoted at 8c; tanks, 
8i6c. 


RUBBERSEED OIL — Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market was quiet 
but steady at New York. Crude was 
quoted at 8% @8%c. 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanel Welfling and A. Bloch, 12 Rue 
Lamartine, Paris.) 

Paris, August 31, 1935.—Lard prices 
increased rapidly, owing to large export 
sales, from 250 francs at the begin- 
ning of the month up to 350 francs per 
100 kilos at the close, and sellers are 
asking higher prices before offering 
more of the choicest makes in 25 kilo 
boxes. 


Tallow and animal grease markets 
are very firm, although Paris official 
quotations remained unchanged at 135 
francs per 100 kilos for fine industrial 
acidless melted tallow and 280 francs 
edible grades. Extra beef premier jus, 
country make, sold up to 250 francs per 
100 kilos. 

Prices for all grades of vegetable 
oils are about 20 to 30 francs per 100 
kilos higher than at the close of July. 


EDIBLE OIL IMPORTS LARGE 


Large increases took place in imports 
of vegetable oils and oilseeds during 
the season August 1, 1934, to July 31, 
1935. On an oil-extrated basis imports 
during the season just ended compared 
with those of 1933-34 were as follows: 





1934-35 1933-34 
Ibs. Ibs. 

Cottonseed oil .......... 131,319,678 none 
Palm kernel oil ......... 6,505,676 358,324 
PU GEE vannckectvcaue 68,204,477 1,202,492 
SO gs icseacnes caus 20,756,600 8,906,428 
Sunflower seed oil ...... 34,739,427 8,885,979 
WCE x Saiendeee ences 63,006,161 56,668, 876 
Other edible oils ........ 10,056,805 47,825 
WR ocsntccyank sede 334,588,824 76,069,924 


Copra imports during the season de- 
clined from 567,489,746 lbs. in 1933-34 
to 372,074,888 lb. in 1934-35; cocoanut 
oil imports from 373,581,637 lbs. in 
1933-34 to 287,935,384 Ibs. in 1934-35; 
and palm oil from 226,992,212 lbs. to 
204,768,549 Ibs. in the season just 
ended. 
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WEER’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 
Provisions 
Hog products were about steady the 
latter part of week. Hogs were easier, 
owing to renewed consumer resistance 
to prices. Trade was mixed. Hog re- 


ceipts were light; top hogs at Chicago 
$12.00. 


Cottonseed Oil 


Cotton oil was active and easier owing 
to disappointing August consumption 
report. Latter gave consumption at 
352,440 bbls., against 414,905 bbls. same 
month last year. It was estimated that 
22,000 bbls. of imported oil were also 
consumed last month. Visible supply 
totals 1,030,000 bbls. A year ago it was 
1,656,700 bbls. 


Quotations on bleachable cottonseed 
oil Friday noon were: Sept., $10.15@ 
10.30; Oct., $10.15@10.20; Dec., $10.08; 
Jan., $10.06; Mar., $10.15@10.18. 


Tallow 
Tallow, extra, 65%c, f.o.b. 


Stearine 
Stearine, 1142@12c. 


Friday's Lard Markets 


New York, September 13, 1935— 
Prices are for export; no tax. Lard, 
prime western, $16.65@16.75; middle 
western, $16.65@16.75 (including tax); 
city, unquoted; refined Continent, 17% 
@17%c; South American, 17% @17%c¢; 
Brazil kegs, 17%@17%c _ (including 
tax); compound, 13%c in carlots. 


NEW YORK BEEF IMPORTS 
(Special Wire to The National Provisioner.) 
New York, Sept. 12, 1935. 


Chilled beef imports from Canada 
this week were 50,295 lbs. Nothing 
came in from New Zealand, where 
slaughtering has been suspended until 
November. No freighting arrange- 
ments. With Canada short of hogs and 
having little beef to spare, future re- 
ceipts from that point are expected to 
be light. 


Canned beef imports week ended Sep- 
tember 12, totaled 533,650 Ibs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Sept. 13, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
94,020 quarters; to the Continent, 17,883 
quarters. Exports the week ending 
Sept. 6 were: To England, 91,741 
quarters; to the Continent, 21,726 quar- 
ters. 
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JULY MARGARINE PRODUCTION 


Margarine produced during July 1935, 
with comparisons, is reported as follows 
by margarine manufacturers: 

July, 1935, July, 1934, 
lbs. Ibs. 
Production of uncolored mar- 
MN o sen che onpattinsa 3 0s 21,278,823 


Production of colored mar- 
garine 


16,157,901 
204,814 
16,362,715 
16,294,914 
48,370 


Total production ......... 21,469,074 
Uncolored margarine with- 

Grawe tAEPOlE ..cccccccecs 21,588,524 
Colored margarine withdrawn 

taxpaid 











The Trading 
Authority 


Market prices based on 
actual transactions, and un- 
biased reports on the condi- 
tion of the markets, are 
given each day by THE Na- 
TIONAL PROVISIONER’S DAILY 
MARKET SERVICE. 

Market prices and trans- 
actions on provisions, lard, 
sausage meats, tallows, 
greases, etc., at Chicago are 
given, together with Board 
of Trade prices, hog market 
information, etc. Export 
markets also are covered. 

This service has become 
the recognized trading au- 
thority and is used by pack- 
ers, wholesalers, brokers and 
others as a basis for their 
prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET SERV- 
ICE is mailed at the close of 
trading each day, and new 
subscribers are furnished 
with a handsome leather 
binder for filing the reports 
for record and comparative 
purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at 
all times. 


If you want to keep posted 
on the markets every day, 
fill out the coupon below and 
mail it. Subscription is at 
the rate of $1 per week, or 
$48 per year, payable in ad- 
vance: 


The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 




















BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, September 12, 1935. 


General provision market steady but 
firm; very poor demand for lard; fair 
demand for hams. 

Thursday’s prices were: Hams, Amer- 
ican cut, 104s; hams, long cut, un- 
quoted; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 61s; Wiltshires, 
unquoted; Cumberlands, unquoted; Ca- 
nadian Wiltshires, 80s; Canadian Cum- 
berlands, 74s; spot lard, 73s. 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality prod- 
uct at Liverpool on August 28, 1935, 
with comparisons, were as follows: 

Aug. 28, Aug. 21, Aug. 29, 

1935. 1935. 1934, 

American green bellies.Nominal Nominal $16.54 
Danish Wiltshire sides.. $17.88 $18.88 20.05 
Canadian green sides... 16.64 16.92 21.04 
Amer, short green hams 23.84 24.14 20.81 
American refined lard... 16.71 17.49 8.83 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reported imports during Aug,, 
1935: 


Bacon (including shoulders) cwts 
a ee er ne 25,947 

Lard, tons 99 
The approximate weekly consumption 

ex Liverpool stocks is given below: 


Lard, 
tons. 


Bacon, Hams, 
ewts. cwts. 
3,110 5,669 49 

10,700 151 
7,298 616 


August, 1935 
uly, 5 
August, 1934 


CANADIAN INSPECTED KILL 


Inspected slaughter of live stock in 
Canada during July, 1935: 
July, 
1935. 


GRE. ser sivccecerscesscence EE 
57,3 


Calves 
Hogs 
Sheep 


CANADIAN BRANDED BEEF 


Sales of branded beef in Canada dur- 
ing July, 1935, totaled 2,982,127 Ibs., 
those for the same month in 1934 being 
2,853,429 Ibs. Sales of the first or red 
brand in July, 1935, amounted to 1,042,- 
658 lbs. and those of the blue or sec- 
ond brand, 1,939,469 lbs. 


MAKING GOOD PICKLE 


Pickle making is simplified when a 
modern brine-leaching vat is used. 
Plans for one of the best brine leaching 
vats ever designed appear in “PORK 
PACKING,” The National Provisioner’s 
latest book. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 12, 
1935, as reported by the U. S. Bureau of Agricultural Economics: 


E. ST. LOUIS. OMAHA. 


Hogs (Soft or oily hogs, excluded). CHICAGO. 

Lt. It. (140-160 Ibs.) gd-ch.....$11.00@11.75 
Medium 10.40@11.35 

Lt. wt. (160-180 lbs.) gd-ch.... 11.35@12.00 
Medium 10.80@11.65 
(180-200 Ibs.) gd-ch 11.65@12.10 
Medium 11.30@11.65 

Med. wt. (200-220 lbs.) gd-ch... 11.75@12.15 
(220-250 lbs.) gd-ch. 11.75@12.10 

Hvy. wt. (250-290 Ibs.) gd-ch... 11.50@12.00 
(290-350 lbs.) gd-ch 11.00@11.65 

PACKING SOWS: 
(275-350 Ibs.) good 
(350-425 lbs.) good 
(425-550 lbs.) good 
(275-550 lbs.) medium 

SLAUGHTER PIGS: 
(100-140 lbs.) gd-ch. 
Medium 


10.15@10.40 
9.90@10.25 
9.75@10.10 
9.25@10.15 


9.50@11.30 
8.25@11.00 


Av. cost & wt. Wed. (pigs ex.) 10.95-268 Ibs. 


Slaughter Cattle, Calves, and Vealers: 
STEERS: 

(550-900 Ibs.) choice 10.50@11.75 
9.25@11.25 
7.50@ 9.50 
5.50@ 7.75 


Medium 
Common 


STEERS: 
(900-1,100 Ibs.) choice - 11.25@12.25 
9.50@11.50 
7.75@ 9.75 


5.75@ 7.75 


Medium 

Common 
STEERS: 

(1,100-1,300 Ibs.) choice .... 11.50@12.75 
9.75@11.75 
Medium 7.75@ 9.75 
STEERS: 

(1,300-1,500 Ibs.) choice .. 11.75@12.75 

Good 


10.00@11.75 


(550-750 Ibs.) choice ....... 11.00@11.50 
9.25@11.00 
5.25@ 9.25 
HEIFERS: 
(750-900 Ibs.) gd-ch. ....... 
Com-med. 


COWS: 


9.25@11.75 
5.50@ 9.50 


5.75@ 6.50 

4.50@ 5.75 

Low-cut-cut 3.50@ 4.50 
BULLS: (Yrls. Ex.) (Beef) 

5.75@ 6.75 

4.50@ 5.90 


9.00@10.50 
7.00@ 9.00 
5.00@ 7.00 
CALVES: 
(250-500 Ibs.) gd-ch. 
Com-med., 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 lbs. down) gd-ch.*..... 
Com-med. 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. ........ 
Medium 
EWES: 
(90-120 Ibs.) gd-ch. ........ 
(120-150 Ibs.) gd-ch. 
(All wts.) com-med. 


7.00@10.50 
4.00@ 7.00 


9.00@ 9.65 
6.50@ 9.10 


6.50@ 7.50 
5.50@ 6.75 


2.25@ 3.00 


—_—— 


*Quotations based on ewes and wethers. 
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$11.10@11.75 
10.50@11.60 
11.65@11.85 
11.00@11.75 
11.65@11.90 
11.25@11.75 
11.65@11.90 
11.60@11.90 
11.40@11.80 
11.15@11.50 


10.00@10.50 
9.75@10.35 
9.60@10.00 
8.50@10.00 


9.50@11.25 
8.25@11.10 


11.71-214 Ibs. 


9.75@11.50 
8.25@10.75 
6.75@ 8.50 
5.50@ 6.75 


10.75@12.00 
8.50@11.00 
6.75@ 8.75 
5.75@ 7.00 


11.00@12.00 
8.75@11.00 
7.00@ 8.75 


11.00@12.00 
8.75@11.00 


9.50@10.50 


5.50@ 6.50 
4.25@ 5.50 
2.75@ 4.25 


5.50@ 6.25 
4.00@ 5.50 


6.00@ 9.15 


6.50@ 7.75 
5.75@ 6.75 


2.75@ 3.75 
2.25@ 3.50 
1.25@ 2.75 


$9.85@11.00 

9.25@10.40 
10.40@11.35 

9.60@11.00 
11.00@11.35 
10.25@11.15 
11.15@11.35 
11.15@11.30 
10.90@11.25 
10.40@11.15 


9.75@ 9.90 
9.65@ 9.85 
9.25@ 9.65 
8.25@ 9.65 


10.25-273 Ibs. 


9.50@11.75 
8.50@10.75 
6.50@ 8.75 
4.50@ 6.75 


10.75@12.00 
8.75@11.00 
6.75@ 9.00 
4.50@ 7.00 


11.00@12.25 
9.00@11.25 
7.00@ 9.00 


11.25@12.25 
9.00@11.25 


9.75@10.75 
8.50@ 9.75 
4.25@ 8.75 


8.75@11.25 
4.25@ 8.75 


5.25@ 6.25 
4.25@ 5.25 
3.35@ 4.25 


5.50@ 6.00 
4.25@ 5.60 


7.50@ 9.00 
6.00@ 7.50 
4.00@ 6.00 


6.50@ 9.50 
4.00@ 6.50 


8.50@ 9.25 
6.50@ 8.50 


6.75@ 7.75 
5.75@ 6.75 


2.50@ 3.50 
2.25@ 3.25 
1.25@ 2.50 


KANS. CITY. ST. PAUL. 
$9.50@10.75 $10.75@11.35 

9.00@10.00  9.75@10.90 
10.25@11.25 10.90@11.40 

9.35@10.75 10.50@11.15 
11.00@11.40 11.15@11.40 
10.25@11.15  10.75@11.15 
11.15@11.40 11.15@11.40 
11.15@11.40 11.15@11.40 
10.80@11.35 11.00@11.40 
10.50@11.00 10.50@11.15 


9.75@10.00 
9.60@ 9.85 
9.35@ 9.75 
8.25@ 9.60 


9.80@ 9.90 
9.75@ 9.80 
9.50@ 9.80 
9.40@ 9.80 


8.50@ 9.75 
7.50@ 9.25 
10.79-224 Ibs. 


10.25@11.2: 
7 


5 
9.75@10.75 


9.50@11.56 
8.50@10.50 
6.50@ 9.00 
4.75@ 6.75 


10.25@11.75 
8.75@11.00 
6.50@ 9.00 
5.00@ 6.75 


10.50@11.50 
9.00@10.50 
6.75@ 9.00 
5.00@ 6.75 


11.00@12.00 
9.00@11.00 
6.60@ 9.15 
5.15@ 6.75 


10.50@11.50 
9.00@10.50 
6.75@ 9.00 


10.85@11.85 
9.00@11.00 
6.60@ 9.00 


10.50@11.50 
9.00@10.50 


10.75@11.75 
8.75@11.00 


9.25@10.75 
8.00@10.00 
4.50@ 8.25 


9.75@10.75 
8.25@10.15 
4.50@ 8.65 


8.25@10.75 
4.75@ 8.25 


8.65@11.00 
4.65@ 8.65 


5.50@ 6.50 
4.25@ 5.50 
3.00@ 4.25 


5.50@ 6.50 
4.25@ 5.50 
3.00@ 4.40 


5.00@ 5.50 
3.75@ 5.00 


5.25@ 6.15 
3.75@ 5.50 


7.50@ 9.50 
5.50@ 7.50 6.75@ 8.50 
4.00@ 5.50  4.00@ 7.00 
or 
6.00@ 8.50 
3.50@ 6.50 


8.25@10.00 


7.25@10.25 
4.75@ 7.50 


8.50@ 9.15 
6.00@ 8.50 


9.00@ 9.50 
6.75@ 9.00 


6.50@ 7.25 
5.75@ 6.50 


6.75@ 7.50 
5.75@ 6.75 


2.50@ 3.50 
2.25@ 3.25 
1.25@ 2.50 


2.75@ 3.50 
2.00@ 3.50 
1.25@ 2.75 








CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Iowa, Sept. 12, 1935. 


Hog prices at 22 concentration points 
and 9 packing plants in Iowa and Min- 
nesota were 10@15c lower, spots off 
more. Good to choice 200 to 250 lbs. 
by truck, $11.15@11.45; a few plant 
deliveries, to $11.55; railed consign- 
ments, $11.60, occasionally quotable 
$11.65; 160 to 180 lbs., $10.50@11.20; 
better 140 to 160 Ibs., $9.65@10.35; 180 
to 200 lbs. and 250 to 270 lbs., $11.05@ 
11.40; 270 to 290 lbs., $10.85@11.30; 
290 to 350 lbs., $10.45@11.10; good 
light packing sows, $9.45@9.75, few 
$9.85; medium heavy weights, $9.00@ 
9.60. 


Receipts week ended Sept. 12, 1935: 


This Last 
week. week. 
12,800 7,200 
9,500 9,200 
18,800 Holiday 
4,600 17,900 
7,400 7,300 
10,100 10,500 


Friday, September 6 

Saturday, September 7 

Monday, September 9 

Tuesday, September 10...... eee 
Wednesday, September 11 
Thursday, September 12..... eee 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock prices, Sept. 5, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Last 
week. 
$ 7.00 

5.75 
6.50 
4.25 
4.50 


z 
Be 


SuReesSs 


Toronto 
Montreal 
Winnipeg . 
Calgary ... 
Edmonton .... 
Prince Albert 
Moose Jaw 

Saskatoon 


aA 
a 


CWC PO 


eee 
33s 


Toronto ... 
Montreal .. 
Winnipeg 
Calgary . 
Edmonton . 
Prince Albert 
Moose Jaw 
Saskatoon 


OIA 


23: 33333 





PAS PPRANS 
SRSSRSSS 
com: 


$10.00 
Montreal 10. 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


90.90 90 G9 90 $ 9 5 
Sasassas 


go go go go $0 $ 
SaSasss 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


AIPA ADHA 
SSSARKSS 
PP PRR ATO 
RRSRSSSS 


Watch the “Wanted” and “For Sale” 
page for bargains in equipment. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 

1935, with comparisons, are reported to The 
National Provisioner as follows: 


CHICAGO. 


Cattle. Hogs. Sheep. 
Armour and Co. 
Swift & Co 
Morris & Co 
Wilson & Co. 
Anglo-Amer. 
G. H. Hammond Co.. 
Shippers 
Others 

Brennan Packing Co., 1,109 hogs; 
Products Corp., 1,293 hogs; Agar Pkg. Co., 
hogs. 

Total: 39,797 cattle; 
36,627 sheep. 

Not including 1,702 cattle, 1,176 calves, 14,509 
hogs and 11,766 sheep bought direct. 


KANSAS CITY. 

Cattle. Calves. Hogs. 
Armour and Co. .... 3, 091 2,376 
Cudahy Pkg. Co. ... 3, oe 1,243 
Morris & Co. 5 De eens 
Swift & Co. 2,379 
Wilson & Co. 1,246 
Kornblum & Son.... ewan ones 
meee, Pee CB. cece secc mee 186 
Others 1, 905 


Total gevevece vay SO 


6, 95 6 9, 335 
Not including 10,044 hogs received 


packers at stockyards and plants. 


OMAHA. 
Cattle & 


9,275 
Hygrade Food 


2,228 


7,006 calves; 23,295 hogs; 


Sheep. 
1, 667 


11, 171 
direct by 


Hogs. 

Armour and Co +2 1,833 
Cudahy Pkg. Co. ‘ 48 3,286 
Dold Pkg. Co 35 2,306 
Morris & 2,020 
Swift & Co 2,197 
Others 6,890 

Eagle Pkg. Co., 20 cattle; Geo. Hoffman Pkg. 
Co., 25 cattle; Grt. Omaha Pkg. Co., 82 cattle; 
Lewis Pkg. Co., 530 cattle; Omaha Pkg. “Co., 112 
eattle; J. Roth & Sons, 46 cattle; So. Omaha 
Pkg. Co., 58 cattle; Lincoln Pkg. Co., 448 cattle; 
Sinclair Pkg. Co., 235 cattle; Wilson & Co., 207 
cattle. 

Total: 18,566 cattle and calves; 
and 21,802 sheep. 

Not including 55 cattle and 6,532 sheep re- 
ceived direct by packers through stockyards. 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. 
Armour and Co. - 2,967 2,960 3,262 4,638 
wift & Co. 16 3,474 4,753 
Morris & Co. ,685 . 331 onee 
Hunter Pkg. Co. ... 1,7 " 5 406 
Heil Pkg. Co. eeu cose 
Krey Pkg. Co. 
Laclede Pkg. Co. lies ae 
Shippers Af 6,370 4,361 
Others > 432 3, 933 
Total 15,401 "28,098 
Not including 3,079 cattle, 3,489 calves, 
hogs and 2,575 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Co A 785 4,142 ee 
Armour and Co. .... 3,33 22 3,511 4,283 
Others 1,627 102 729 =, 428 


Sheep. 
6,865 
4,984 


18,532 hogs 


Sheep. 


15,091 
14,762 


SIOUX CITY. 
Caeite. Calves. 
Cudahy Pkg. Co. ... 228 
Armour and Co. .... 201 
Swift & Co. 203 
Shippers 
Others 


Hogs. 
3,018 
2,780 
1,811 
2,818 


OKLAHOMA CITY. 
Cattle. Calves. 
. 1,934 


Hogs. 
Armour and Co. 1,987 
Wilson & Co. 2,016 430 
Others 39% 2 335 7 


Total 147 2,345 4,338 873 
Not including 101 cattle and 536 hogs bought 


direct. 
INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co. d 685 
Armour and Co. .... 46 164 
Hilgeimeier Bros. ween 
Stumpf Bros. 
Meier Pkg. Co. 
Indiana Prov. 
Schussler Pkg. Co... 
Maass Hartman Co.. 
Art Wabnitz 


Sheep. 
2,912 


DENVER. 
Cattle. Calves. 
Armour and Co , 04: 202 900 
Swift & Co ,le 139 993 
Shippers owes “nore 1,509 wT 
Others ° 402 1,257 20,414 
743 4 46094,659 46,975 
Not including 136 cattle and 1,583 hogs bought 


direct 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ... 1,007 832 1,312 950 
Jacob Dold Pkg. Co. 577 184 25 enw 
Wichita D. B. Co... 27 Per ee 
Dunn-Ostertag 129 eats wane 
F. W. Dold & Sons. 147 coos 232 
Sunflower Pkg. Co.. 71 cree 63 


Hogs. Sheep. 
17,123 
9,438 


1,958 1,016 2,532 
Not including 442 hogs bought direct. 
ST. PAUL. 
Cattle. Calves. 
3,314 
- 733 


Hogs. Sheep. 
Armour and Co. 2,678 7,493 
Cudahy Pkg. C Saas ee 
Swift & Co. 4,610 14,475 
United Pkg. b «oo ae vene rr 
Others 892 8,525 


WE wccckskoced 12,667 6,951 8,180 30,493 

Not including 33 cattle received direct by pack- 
ers through stockyards. 

MILWAUKEE, 

Cattle. Calves. 

Plankinton Pkg. Co. 1,745 2,162 

wae Oy BD Xe 5+ aay cows bone 

R. Gumz & Co. .... 73 26 eee'e 28 

Armour and Co., Mil. 676 1,080 one 

7 a A me Ge 


Hogs. 
4,980 


Sheep. 


3,22! 


Shippers 2 : “59 7 "239 
Others ig 894 6 334 


3,830 


4,221 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
Gall & Son.. .... enee sae 405 
Ideal Pkg. Co. 17 ees 290 elie 
E. Kahn’s Sons Co.. 1,44: 460 579 2,319 
Lohrey Pkg. C : cove 142 eaiane 
H. H. Meyer Pk. C. sees ,266 
A. Sander Pkg. Co.. .... eee ones e<es 
J. Schlachter & Son 269 235 ones 156 
J.&F. Schroth Pk. C. 23 ose Saee one 
J. F. Stegner & Co. 137 earns 35 
Shippers 25 186 64,900 3,466 
Others 973 246 353 


4,993 


Ss. W. 


1,991 11,019 6,734 
Not including 703 <ite bought direct. 


RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended September 7, 1935, with com- 


parisons: 
CATTLE. 
Week Cor. 
ended Previous week, 
Sept. 7. week. 1934. 
39,525 60, 149 
>. 4 


15,421 
26,698 
6,297 
9,075 
4,685 


Chicago 
Kansas City 
Omaha 

Rast St. 

St. Joseph 
Sioux City 
Oklahoma City 


24,301 


Milwaukee 
Indianapolis 
Cincinnati 


156,941 314,424 


Chicago 34, 465 
Kansas City 
Omaha 

East St. Louis ... 
St. Joseph 

Sioux City 
Oklahoma City 
Wichita 

Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


44,676 


Chicago 
Kansas City 


Milwaukee 
Indianapolis 


Cincinnati 4,939 


Total 


221,342 


CHICAGO LIVESTOCK 


RECEIPTS. 
Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 
Cattle. Calves. Hogs. Sheep, 
Mon., Sept. eo ie market. 
Tues., Sept. 3. 3,63) 
Wed., Sept. 4.... 
Thurs., Sept. S..: 
Fri., Sept. 6 
Sat., Sept. 7 


15,462 
8,931 
10,317 
9,682 


Total this week.. 

Previous week 

*Year ago 3,942 9 

Two years ago... 6,568 $277,436 
*Receipts for year ago include 23,279 cattle and 

15,477 calves bought by government. 


Including 180,665 pigs and sows to the goy- 


ernment, 
SHIPMENTS. 
Cattle. Calves. Hogs. 


et ler market. 
- 4,017 419 


Sheep. 
Mon., os 2.. 
3,638 
390 1,601 
204 1,708 

64 67 3,329 


1,077 
Previous week 1,073 
*Year ago » 530 
Two years ago..12,22! 248 


10,276 

3,908 
11,556 
14,268 


*Including government owned cattle and calves, 
Total receipts for month and year to Sept. 7, 
with comparisons: 
—Augus st—— 
35. 1934. 1935. 


‘Year. 
1934,* 
Cattle 


2,428,088 4,382,068 


65,418 2,095,461 1,851,507 


*Including government owned livestock. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. 
Week ended Sept. 7. hig 70 
Previous week .. 0.80 
1934 


gobs RoNo oN 
RRSRSES 


Av. 1930-1934 --$ 8.10 -20 $ 2.25 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. 


. 29,613 


Week ended “weet t. 
=r 26,198 


Previous week 


70, 392 
*Does not include cattle bought for F. S. R. C. 


HOG RECEIPTS, WEIGHTS AND PRICES, 


Receipts, average weights and top and average 
price of hogs with comparisons: 


No. Avg. ——Prices—— 
Rec’d. Wet. 
39,900 267 
5857 260 
247 
254 


*Week ended Sept. 7.. 
Previous week 


Av. 1930-1934 130,100 250 


*Receipts and average weight for week 
Sept. 7, 1935, estimated. 
tIncluding 180,665 pigs and sows killed by 
government. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Sept. 6, 1935: 


Week ended Sept. 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago ro 
and shippers week ended Thursday, Sept. 12, 1935: 


Ww — — = 
Packers’ purchases ‘ 17,004 
Direct to packers \ 13,508 
Shippers’ purchases 7, 


—— 


37,944 


How is your pork cutting floor laid 
out and operated? ‘Read “Pork PACK- 
ING,” The National Provisioner’s latest 
book for valuable pointers. 


The National Provisioner 
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RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended Sept. 7, 1935: 
At 20 markets— Cattle. Hogs. Sheep. 


Week ended Sept. 7....243,000 188,000 302,000 
Previous week 202,000 352,000 








*1934 385,000 393,000 

#1933 308,000 399,000 

1932 439,000 508,000 

1931 445,000 678,000 
At 11 markets: Hogs. 

Week ended Sept. 7.......-sescsccccves 150,000 

Previous WOE kcccccivvescbvscenwonnenms 159.000 

BS on, co van hcosithin isn at ateaten 000 

MIRE. 0 oGaeens wary enaebsatroreaeen 1,107,000 

WOBD .ccccccccccvcveccccccesccccescessces 363,000 

Ee ie 369,000 
At 7 markets: Cattle. Hogs. Sheep. 

Week ended Sept. 7...... 187,000 124,000 

Previous week .........-179,000 128,000 

*1934 .. 428,000 281,000 

+ ere 

1932 166,000 309,000 





174,000 320,000 


*Including government owned cattle. 


+Including government owned pigs and sows. 






U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, September 6, 1935: 
Week Cor. 


ended Prev. week, 
Sept. 6. week. 1934. 


CRBEREO sce ccccccccesses 34,910 
Kansas City, Kans, ..... 16,386 
ED Swit be50sd 400s eee 10,431 
St. Louis & East St. Louis 27,491 
SN ME cccccccisieeenes 7,019 
pO eer 7,98 
oO” =e 12,035 
N. Y¥., Newark and J. C. 21,193 
WN iiss cs ceyagcoenes 143,446 170,576 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended Sept. 7, 1935: 


Cattle. Calves. Hogs. Sheep. 


Jersey City ........ 5,096 10,240 3,872 30,984 
Central Union ..... 100 119 wane 3,295 
kt | 368 = «33,619 = 8,609 = 8,441 





13,988 12,481 42.720 
13,406 11,115 57.508 
15,173 11,685 70,054 


Total 
Previous week 
Two weeks ago 








AUGUST BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for August, 1935: 
Cattle. Calves. Hogs. Sheep. 


Receipts 23,277 14,674 69,384 





Shipments 17,224 7,104 47,399 
Local slaughter .... 9,487 6,098 7,214 22,473 













sellsbetterand brings better prices. made of Bemis Beef Bleaching Cloth. | 
| Name | 

TEST o 

for yourself the high absorbency — | 

of Bemis Beef Bleaching cloth Position I 
We'll be glad to send you a sam- : 
ple made into a penwiper that Address | 
will come in handy. Write for it City State | 


Week ending September 14, 1935 


HOGS AVERAGE HEAVIER 


Average hog weights at six principal 
markets during August ranged from 
11 to 30 lbs. heavier than in August, 
1934. St. Louis hogs averaged 4 lbs. 
lighter than a year ago. Compared with 
a month ago, four markets out of the 
seven showed weight increases ranging 
from 1 to 10 lbs. Comparative weights: 

Aug. 1935. July 1935. Aug. 1934 


Ibs. Ibs. Ibs. 
RN. cecseikaames 265 262 250 
CRE. ovndcn ewes 265 264 248 
Kansas City ...... 215 215 185 
a: 207 215 211 
Ss ee eee 261 251 235 
fl 233 231 222 
ge 267 270 253 





LIVESTOCK KILL FIGURES 


Inspected hog slaughter during the 
first eight months of 1935 was less 
than half of the slaughter in the like 
period of 1934. Slaughter this year 
under federal inspection totaled 17,172,- 
630 head, which is a decline of 12,047,- 
852 from the 1934 slaughter. Cattle kill 
during the period, 5,858,573 head, 
showed a decline of 662,835 head from 
that of 1934, not including government- 
owned cattle slaughtered in the 1934 
period. Sheep slaughter has shown a 
material increase so far this year, 
totaling 11,555,149 head, which was 
1,762,778 over same period of 1934. 








Make beef look smooth, clean [ 
and white. Better looking beef | 





MEAT SUPPLIES AT EASTERN MARKETS 


STEERS, carcass 


LAMB, carcass Week ending Sept. 7, 1935.... 
WOE SUTIN nic cccesescces 
Same week year ago......... 
MUTTON, carcass Week ending Sept. 7, 1935.... 
WOE WROTEON ew cicscccsvccs. 
Same week year ago......... 
PORK CUTS, Ibs. Week ending Sept. 7, 1935.... 
WIG FOOD, oc siee creases 
Same week year ago......... 
BEEF CUTS, Ibs. Week ending Sept. 7, 1935.... 
Wee TONNES oo cc ccwdwince’ 
Same week year ago......... 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


Week ending Sept. 7, 1935.... 
WO BUCTOOND.. 2 sncsecceccnes 
Same week year ago......... 
COWS, carcass Week ending Sept. 7, 1935.... 
Wee BNWT «8 i oss cccccicscs 
Same week year ago......... 
BULLS, carcass Week ending Sept. 7, 1935.... 
WO BITE 5 onic cosines eee 
Same week year ago......... 
VEAL, carcass Week ending Sept. 7, 1935... 
WOO BONNETS: oes icecveccccs 
Same week year ago......... 








LOCAL SLAUGHTERS. 


CATTLE, head Week ending Sept. 7, 1935.... 
WOU BNI ceed ccotncens 
Same week year ago......... 
CALVES, head Week ending Sept. 7, 1935.... 
Wee BIE © ook ec ccess ie 
Same week year ago......... 
HOGS, head Week ending Sept. 7, 1935.... 
WEEE WOT cscs ccccvicsc 
Same week year ago......... 
SHEEP, head Week ending Sept. 7, 1935.... 
Week BUOTIENE cccvoccecccccs 
Same week year ago......... 





NEW YORK. PHILA. BOSTON. 
Senceeeseceess 7,645 2,046 2,104 
evercceccesces 9,083 1,889 2,245 
06 Puneeeeemewe 7,325 1,955 2,346 
0:6 vine oes ewes ee 2,013 1,110 1,891 
ees caveecues 1,608 1,211 1,787 
$0d48e pamew ene 1,061 1,085 1,756 
oe weesesesiovess 230 467 2 
eveecccceceees 353 375 16 
espeepscadvaes 158 365 20 

Sas oaees a0 ebewe 12,491 1,530 618 
219-06 Why sialon 8,750 1,648 579 
json Wet nlve gece 9,908 1,356 694 
esweewn ees éeee 39,707 12,170 17,0382 
weteiy deeswives 35,434 14,240 16,898 
ee mesececsesoe 34,267 11,980 17,479 
corcetegnceses 2,267 643 427 
o.0 006 wen ey eit wie 3,877 613 755 
ce sseedocegue 1,687 520 466 
Solera hs eo me 1,050,468 306,131 245,647 
Se re 939,339 287,997 127,231 
che deetasen ees 1,084,133 389,546 209,456 
Err ee eee ee 313,824 oeccce eecece 
ee 284,445 vsinciee coves 
sie ceeeesee cece 479,180 veecee weeces 
Wegdeigewe-e vines 8,083 2,093 coecce 
ee ercccccccoce 8,893 2,473 eeeeee 
eee er ee 10,416 3,123 cccece 
Sab eoaging Swabs 16,453 2,683 ccseee 
on Cetieeweneeel 14,316 3,545 ececes 
Seeseeeeceuses 17,404 3,708 evecce 
eeSinei ee athens 24,864 7,985 ececce 
os eeeie dines we 25,362 8,025 viewers 
ceeesesoeseces 29,179 11,851 wecese 
rryiri rr re 63,133 6,346 cesses 
ee cccccescccce 71,935 7,843 eoceccs 
eveccccccccces 62,253 6,146 ccccee 





BEMIS BEEF BLEACHING CLOTHS 


EY ST NY 


BEMIS BRO. BAG CO.., 420 PoplarSt.,St.Louis,Mo. ! 


Please send me a penwiper 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 16 centers 
for the week ended September 7, 1935. 


CATTLE. 
Week Cor. 
ended Prev. week, 
Sept. 7. week. 1934. 

Chicago ........scceseees 2,417 26,267 50,552 
Kansas City occess See 
GE | bok 060 +s cecaedees 19,050 
East St. Louis oveces een 
i AED X.06.66.0 0d queee 


~...  e 
Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 





8, 035 


Oklahoma City ......... 6,593 
CEES cascectecocccrs 5,206 
DET wekuvdaceccinanes 3,652 
Th Me. ¢axevecevederest 11,597 
eee 3,239 
GE. Habe ceceevanereans 164,350 163, 981 343, 359 
HOGS 


ES Here oe, 
Kansas City 
Omaha ..... 
East St. Lo 
St. Joseph . 
Sioux City 


36, 467 









Wichita 6. 106 
Fort Worth 9,159 
Philadelphia . 11,851 
Indianapolis ° 9,813 
New York & Jersey C ity. 29,179 





Oklahoma City .......... "87 33 
REE cadececcevcsues 3,37 10, 102 
I <a grain! 0.0 6 ocia'es waded 3 6,089 
SN eee 2 19,040 
DED ecusnvccoeeeen 96 7,679 

WOE:  6ccceccensacuaned 166,873 180,371 340,395 

SHEEP 

CD: 5 ad wueo deedeeuws 37,597 50,643 55,770 
i Ce. e00Ne eee 11,171 11,963 16,753 
GE Stadeeesecenccases 28,171 29,636 22,078 
ee eae 16,036 6,780 


St. Joseph 14,499 14,501 





Sioux City 7,575 10,633 
MEE eabavacinceceeseee 1,443 463 
FES 5,282 1,458 
DE civcncvenese 7,843 6,146 
EES idx w6'¢ were em _5, 081 3,080 
New York & Jersey City. 62,253 
Oklahoma City .......... 441 
DED. ccvsude des oaaed 2,065 
SD Gaui veh adios Waole 2,611 
St. Paul ee ae 19,783 
BOD aicewecsccasces 3,671 1,646 

Pee hl Ul 613 J 226, 461 

PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended Sept. 7, 1935: 





Cattle. Calves. Hogs. Sheep. 

Los Angeles ........ 3 1,578 1,027 3,036 
San Francisco ..... ,355 195 2,450 500 
eee 275 2750 5,300 
DIRECTS—Los Angeles: Cattle, 57 cars; hogs, 
43 cars; sheep, 105 cars. San Francisco: Cattle, 


275 head; calves, 130 


head; hogs, 
sheep, 2,800 head. 


1,350 head; 


See Classified Pages for bargains. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 7, 1935, were 
4,813,000 lbs.; previous week, 3,605,000 
lbs.; same week last year, as 
lbs.; from January 1 to September 7 
this year, 172,651,000 lbs.; same period 
a year ago, 158,328,000 lbs. 

Shipments of hides from Chicago for 
the week ended September 7, 1935, were 

,035,000 lbs.; previous week, 4,465,900 

lbs.; same week last year, 3,783,000 lbs.; 
from January 1 to September 7 this 
year, 208,564,000 lbs.; same period a 
year ago, 192,472,000 lbs. 


N. Y. HIDE FUTURES PRICES 


Saturday, Sept. 7, 1935—Close: Sept. 
10.93@10.95; Dec. 11.20 sale; Mar. 
11.48@11.50 sales; June 11.80n; Sept. 
(1936) 12.10n; sales 25 lots. Closing 
5@10 higher. 

Monday, Sept. 9, 1935—Close: Sept. 
10.938 sale; Dec. 11.15@11.20; Mar. 
11.45@11.51; June 11.75n; Sept. (1936) 
12.05n; sales 30 lots. Closing un- 
changed to 5 lower. 


Tuesday, Sept. 10, 1935—Close: Sept. 
10.96 sale; Dec. 11.22@11.25; Mar. 
11.53@11.58; June 11.85@11.89; Sept. 
(19386) 12.15n; sales 47 lots. Closing 
3@10 higher. 

Wednesday, Sept. 
Sept. 10.91@10.95; Dec. 11.20@11.23; 
Mar. 11.50@11.55; June 11.80 sale; 
Sept. (1936) 12.10n; sales 26 lots. Clos- 
ing 2@5 lower. 

Thursday, Sept. 12, 1935—Close: 
Sept. 10.68n; Dec. 10.98 sale; Mar. 
11.30@11.33; June 11.60n; Sept. (1936) 
11.90n; sales 26 lots. Closing 20@23c 
lower. 

Friday, Sept. 13, 1935—Close: Sept. 
10.71b; Dec. 11.01@11.04; Mar. 11.31@ 
11.37; June 11.61n; Sept. (1936) 11.91n; 
sales 17 lots. Closing 1@3 higher. 


11, 1935—Close: 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal floor that should go to 
the lard tank? Give your foreman a 
copy of “PORK PACKING,” The National 
Provisioner’s latest book. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 138, 1935, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 13. week. 1934. 

Spr. nat. strs. @14%n 14 @i4%4n 10%@l11 
Hvy. nat. strs.14 @14% @l 10 @ te 
Hvy. Tex. strs. @13%4 $i3% @ 9 
Hvy. butt brnd’d 

Se @13%ax @13%ax 8%@ 9 
Hvy. Col. strs. @13ax @l3ax 8 @ 8% 
Ex-light Tex. 

ee @10% @10% 6%@7 
Brnd’d cows. @10%b @10% 6% 
Hvy. nat. cows @12%b @12% @ 7% 
Lt. nat. cows @l1 @11 @i7 
Nat. bulls .. 94%@10 9%@10 @ 6 


Brnd’d bulls. 84@ 9 84@ 9 


: @ 5%n 
Calfskins ...17 @22% 15 @19% 10%@12\ 


Kips, nat.. @15% @l14%n @ 9% 
ips, ov- wt. @13% @13n @ 8% 
Kips, brnd’ d. @12% @iin @ 7% 
Slunks, reg.. @85 @80 @474n 
Slunks, hris.35 @40 35 @40 30 @40n 


Light native, 


butt branded and Colorado steers 
le per Ib. 


less than heavies, 


CITY AND CHICAGO SMALL PACKERS. 


Nat. all-wts. @10'%n @10%n 6%@ Tn 
Branded .... @10n @10n 6 @ 6% 
Nat. bulls .. @ 9n @ 9n 5%@ 6n 
Brnd’d bulls. @ &n @ 8n 5 @ 

Calfskins ...15 @17 13 @l1é6b 8144@10b 
a @l4 @12%b @ 9n 
Slunks, reg..70 @75in 65 @i75n 30 @40n 
Slunks, hris.25 @35in 25 @3in 20 @30n 


COUNTRY HIDES. 





Hvy. steers.. 74@ 8% 74@ 8 4%@ 4% 
Hvy. cows .. 74@ 8% 7146@ 8 44@ 4% 
eee 84@ 9 @8% 5%@ 5% 
Extremes - 91%4@ 9% 8%@ 9% @ 6% 
Bulls ....... 6 @ 6% @ 6 3% @ 3% 
Calfskins ...1144@12 11 @11% @ 6% 
| es 9144@10 8%@ 9 @ 6% 


Light calf ..60 @70n 50 





Deacons ....60 @70n @35n 
Slunks, reg..45 @55in 35 @50n @1in 
Slunks, hris.10 @lin_ 10 @l5n @ in 
Horsehides .25@3.75 3.15@3.75 2.50@2.85 
SHEEPSKINS. 

Pkr. lambs..1.30@1.45 1.30@1.40 65 @75 
Sml. pkr. 

lambs ..... 90 @1.20 8 @1.00 45 @50 
Pkr. shearlgs.60 @7in 60 @65n 35 @40 
Dry pelts ... @15 14 @15 84@ 9 





PACKER LEADS IN SAFETY 


Hammond Standish & Co. was one of 
three firms in Detroit, Mich., cited for 
its clear safety record during the year 
ended June 30, 1935, in the inter-plant 
safety contest of the Detroit Industrial 
Safety Council. Sixty-three Detroit in- 
dustrial plants employing a total of 
114,741 workers, representing 18,180,- 
458 man hours of work, participated in 
the contest. Only three of the plants 
had clear safety records. 
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HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 








National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
& Phone Colfax 6900 or L. D. 299 * 
Springfield, Mo.—Phone 3339 
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Chicago 


PACKER HIDES—tTrading in pack- 
er hides this week totaled about 80,000 
hides, mostly Aug. take-off but some 
July and a few Sept. included. Steady 
prices were paid on all sales and trad- 
ing confined to branded cows, light na- 
tive cows, and extreme light native 
steers. An advance of %c was asked 
on native steers, in line with the price 
paid at New York. 


Branded cows are the description in 
greatest demand but packers have been 
using these to move light native cows, 
as evidenced by the equal quantities 
moving this week. 


Bids of 14c, last trading price, de- 
clined for native steers, asking 14%¢c. 
One lot of 5,000 extreme light native 
steers sold at close at last week at 
11\%c, steady, and 2,900 more this week 
same basis. 


Branded steers are slow but firmly 
held at the advanced prices of last 
week. Bids of 13c for butt brands and 
12%c for Colorados declined, asking 
134%4c and 18c, in line with the New 
York market. One small lot of heavy 
Texas steers sold last week at 13%4c 
and this is asked. Light Texas steers 
12%c asked, with 12c obtainable. Ex- 
treme light Texas steers 10%c paid. 


Heavy native cows last sold at 12%c, 
previous week; scarce and in good de- 
mand and 13c asked. All packers moved 
total of 35,500 July-Aug. and Aug. light 
native cows mid-week at 11c; Associa- 
tion sold a car Sept. same basis. Total 
movement of branded cows by all pack- 
ers 35,000 July-Aug. and Aug., all at 
10%4c, steady prices; Association sold a 
car Sept. same basis. 


Bids of 914c declined for native bulls, 
asking 10c; stocks light. 


SMALL PACKER HIDES—Chicago 
small packer all-weights have been only 
a nominal market for some time, but 
quoted around 10%c for native steers 
and cows and 10c for branded. Outside 
small packer lots usually quoted around 
10c, selected, for good natives, branded 
¥ee less. One lot of 3,000 July-Aug. 
take-off sold late this week at 10c, 
Chicago freight. 


FOREIGN WET SALTED HIDES— 
Moderate trade in South American mar- 
ket. One lot of 4,000 Uruguay steers 
sold late last week equal to 12ys¢, c.if. 
New York. A pack of 4,000 Wilson 
steers sold early at 71 pesos or about 
11%c, cif. New York, as against 70% 
pesos or 115%c last week. Later, 4,000 
LaPlatas and 4,000 Sansinena steers 
sold at 71 pesos or about 11%c. Trad- 
ing in regular steers of late has been 
lighter, due to more than usual number 






Week ending September 14, 1935 
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being sold as rejects account scabby 
eczema condition. 

COUNTRY HIDES—Country market 
firmer, but dealers find it difficult to 
buy hides at interior points at prices 
that will enable them to move tanner 
selections at going levels; country col- 
lectors are very firm in their views. 
All-weights could be sold at 8c, un- 
trimmed, with 842@8%c quoted for 
trimmed hides. Heavy steers and cows 
quoted in a wide range of 74@8%c, 
trimmed. Buff weights quoted 8%@9c; 
rumors of sales at 9c not yet confirmed. 
Extremes sold at 9%c and this is bid, 
with up to 10c asked; differential has 
narrowed to 1%c under packer light 
cows. Bulls last sold at 6c, with 6%4c 
or more asked. Glues 5@5c, usually. 
All-weight branded 6%2@7c, flat, but 
slow. 

CALFSKINS—Packer Aug. calfskins 
active at prices 2@2%¢c over those ob- 
tained for July skins about a month 
back. One packer sold 13,000 Aug. light 
calf, under 9%-lb., early in week at 17c, 
and another packer sold 3,000 Aug. 
lights later also at 17c. One packer 
sold total of 6,000 Aug. River point 
heavies, 942/15-lb., at 2044c; another 
car sold same basis. A car Aug. north- 
ern point heavies was reported at 22%c, 
understood for export to Japan. Some 
northern point heavies offered out at 
238c and intimated 22c would be ac- 
cepted, with 214%c now bid. 


LATER: Packer light calf advanced 
another 4c, when one packer sold 
30,000 Aug. calf at 21%4c for northern 
heavies, 20%2c for River points, and 
17%6c for lights. Another packer sold 
11,000 Aug. calf earlier, same basis for 
heavies and lights at 17c. Third packer 
sold 7,500 northern heavies 2114c; 
fourth packer 12,000 heavies, northerns 
2144c, River points 20%c. Aug. packer 
calf now well cleaned up; kips prac- 
tically so. 


Chicago city calfskins also advanced 
sharply; two cars 8/10-lb. sold at 15c, 
or 2%c up, and five cars 10/15-lb. 
moved at 17c, or 1%c over previous 
sale. Outside cities, 8/15-Ib., quoted 
around 16c, nom.; mixed cities and 
countries 14@14%c, nom.;_ straight 
countries 114%@12c, top for very choice 
skins. Three cars Chicago city light 
calf and deacons sold at $1.10, or 10c up. 


KIPSKINS— Packer Aug. kipskins 
moved in a good way at similar ad- 
vances. One packer sold 13,000 Aug. 
northern native kips at 15%ec, 3,000 
northern over-weights at 13%c, and 
4,000 Aug. brands 12%c. Another 
packer moved 4,700 Aug. northern na- 
tives at 15%c, 1,900 over-weights 138%c, 
and 900 brands 12%c. Third packer 
sold 5,500 Aug. natives and over- 





weights same basis. Fourth packer sold 
7,500 Aug. northern natives at 15%c. 
Some kips also booked to tanning ac- 
count, 


Total of two cars Chicago city kip- 
skins sold early at 14c, or 2c up. About 
1,000 small packer kip moved earlier, 
reported at 14%c for natives, 13%c 
over-weights and 12%c brands. Out- 
side cities quoted around 14c; mixed 
cities and countries around 12c, nom.; 
straight countries 914@10e. 


One packer sold 5,000 Aug. regular 
slunks at 85c, or 5c up. 


HORSEHIDES — Market firmer on 
horsehides, apparently on reports of 
further government glove orders short- 
ly. Good city renderers, with full 
manes and tails, quoted $3.75, selected; 
some talk 10@15c higher. Mixed city 
and country lots $3.25@3.35. 

SHEEPSKINS—Dry pelts last sold 
at 15c for full wools, short wools at 
10c. Shearling production very light 
now and practically no trading to estab- 
lish market, with last confirmed big 
packer sales at 574ec for No. 1’s, 40c 
for No. 2’s, and 20c for clips; however, 
75c reported obtainable for No. 1’s, if 
available. Pickled skins firmer, with 
$4.75 per doz. obtainable for Sept. skins, 
big packer production, at Chicago; sales 
reported up to $5.00 per doz. at New 
York. Packer lamb pelts $1.65@1.70 
per cwt. live lamb asked at Chicago, or 
$1.30@1.45 each; last sales at New York 
reported $1.50 per cwt. but higher asked 
now. Outside small packer lambs 
range from 85@90c for very light stock 
up to $1.35@1.50 per cwt., or $1.00@ 
1.20 each, for best heavy pelts. 


New York 


PACKER HIDES—One packer moved 
couple cars Aug. native steers early 
this week at 14%4c, or %c advance; 
these run more to heavies than in the 
western market. One packer sold 2,000 
Aug. Colorados to a tanner, and another 
packer 1,400, all at 18c, steady. Aug. 
butt brands moved previous week at 
13%c, and New York packers about 
cleaned up to Sept. 1. 

CALFSKINS — Market higher but 
prices not yet established openly. Some 
trading in collector calf late this week, 
no details as yet. Collectors were talk- 
ing $1.85 early for 7-9’s and packers 
$2.00 for 7-9’s; collectors’ 5-7’s quoted 
$1.30 early, and up to $2.90 talked for 
9-12’s, but these quotations may not be 
representative of present market. 





WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended August 31: 
Week ending New York. Boston. Phila. 





Aug. 31, 1935........ 8 errs) ree Te 
Aug. 24, 1935........ SR. chacee = we 0000 
Aug. 1%, 1085........ SUBBR ences = eve wee 
Aug. 10, 1935........ Se awecws |. sicewe 

Total 1935 ...... 1,171,968 29,478 16,281 
Sept. 1, 1034........ Se. ~canees) |. wkenne 
Aug. 25, 1934........ 7,444 i . eer 








Same total ’34....635,065 38,257 40,238 
Total so far: 1935—1,217,727.* 1934—713,560. 
*Does not include 189,399 imports at Norfolk. 
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Presenting the New 


2C-D¢ 


TRADE MARK 


SAUSAGE LINKING GUIDE 


Adjustable from 3” to 6” and 2” to 8” 
Other sizes made to order. 








Increases the speed of hand linking, improves 
the appearance of linked sausage, cuts sausage 
linking costs! 


High measuring guides make it possible for the operator 
to swing the links with least possible effort. No waste 
BUILT to LAST! motion! Links are uniform and cleanly divided. Im- 
ae possible to tear casing! Easily adjusted to any size, can 


aluminum, highly be moved anywhere. 
polished. Non-rusting 


and non-corrosive. Cuts linking costs by increasing linking speed ; boosts sales 
ae So. Te by improving sausage appearance. Pays for itself! 


for a lifetime of use- 


ful service. For complete information and prices, write today! 


The SPECIALTY MFRS. SALES CO. 2021. Sze #t 


Chas. W. Dieckmann 




















GUARANTEED QUALITY 


PEACOCK BRAND 
PACKINGHOUSE 
SPECIALTIES 


ALL stANGE 

Products are produced 

under full laboratory 

control, checked and re- 

checked to insure uniformity, full quality and results! 


This is one of the reasons why STANGE Products 
have had such exceptional success. They're made 
from better ingredients: They help make better 
sausage and specialties. They insure better sales, 
higher profits. Write for samples today! 





List of products 
Dry Essence of Natural Premier Curing Salt 
Spices — Individual or Baysteen 
blended Sani Close 
Peacock Brand Certified Meat Branding Inks — 
Casing Colors Violet and Brown 


WAG. STANGE COMPANY TN ei 





WESTERN BRANCH: 923 E. 3rd St., Los Angeles, Calif. 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, Sept. 17, 1910.) 


With hogs at 9%c and the provision 
market on an 8%c basis, Harry Boore 
closed his pork plant and went fishing. 


Packers purchases of hogs at Chi- 
cago for the week ending Sept. 10, 1910, 
totaled 62,400 head; average price, 
$9.12. Purchases for year to date, 3,- 
060,100 head. 


A new federal grand jury at Chicago 
returned indictments for violation of 
the Sherman anti-trust law against 
J. Ogden Armour, L. F. Swift, Chas. H. 
Swift, Edward Morris, Edward Tilden, 
Arthur Meeker and others. They were 
charged with combination in restraint 
of trade through formation of the Na- 
tional Packing Co. by purchase of 
smaller companies, alleged elimination 
of competition in purchase of cattle 
and sale of fresh meats, etc. 


Argentina was declared to be the 
world’s largest exporter of chilled and 
frozen meats, with 7 concerns produc- 
ing 1,459,217 carcasses of frozen beef 
and 1,051,465 carcasses of chilled beef 
and 2,659,343 mutton and lamb in 1909. 


Based on a court ruling that only 
olive oil could be called “salad oil,” the 
Secretary of Agriculture denied the 
right of other vegetable oil products, 
including cottonseed oil, to be called 
salad oil. An appeal was taken. 


New packing plants were being built 
by Corn Belt Packing Co., Fort Dodge, 
Ia., M. D. Swayze, Monroe, La., John 
G. Schmauss, Foley, Ala. Georgia 
Packing & Provision Co., Macon, Ga., 
Kissimee Abattoir Co., Kissimee, Fla. 


Marcus M. Towle, claimed to be the 
inventor of the refrigerator car, found- 
er of Hammond and East Chicago, died 
at his home at Logansport, Ind. 


L. A. Ransom, Atlanta, Ga., was 
made advertising manager for the 
Southern Cotton Oil Co. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 31,162 cattle, 5,788 
calves, 18,545 hogs and 26,442 sheep. 


Provision shipments from Chicago 
for the week ended Sept. 7, 1935: 


Week Previous Same 
Sept. 7. week. week, '?4. 
Cured meat, Ibs. ..12,774,000 14,650,000 21,586,000 
eum meat, Ibs. ...37,011,000 36,367,000 44,567,000 
MMM? oicstens 1,887,000 2,533,000 7,687,000 
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O. F. Benz, director of sales, DuPont 
Cellophane Co., was a Chicago visitor 
during the week. 

George Tschappat, dean of Chicago 
tallow and grease brokers, has returned 
to business after an illness of two 
months. 

A. Donald Lazerus, Clarence Robert 
Lazerus, Inc., brokers, has returned 
from a vacation in the Wisconsin woods. 

Griffith Laboratories, Chicago, are 
building a 60 x 204 ft. addition to their 
Chicago plant for general expansion 
purposes. 

T. P. Gibbons, Cudahy Packing Co., 
hide sales department, Chicago, took a 
bit of a vacation this week. He picked 
ideal weather for his favorite pastime, 
golf. 

R. C. Pollock, secretary-manager, Na- 
tional Livestock and Meat Board, has 
returned from a trip to St. Louis. 


Lance G. Hooks, assistant to J. S. 
Campbell, in charge of livestock and 
meat market reporting for the U. S. 
Bureau of Agricultural Economics at 
Chicago, has been transferred to San 
Antonio, Tex., where he will open an 
office for the Bureau covering livestock 
and fruit and vegetable markets. Best 











MEAT MAKES STRENGTH. 


Ed Don George, former wrestling cham- 
pion, eats two pounds of steak at a meal, 
along with other food in quantities to 
make a balanced diet. He is shown here 
at his training quarters near Boston pre- 
paring for a bout with the Irish cham- 
pion, Danno O’Mahoney. 


wishes of the trade go with him as he 
returns to his native heath in the South. 

Chicago packer visitors this week in- 
cluded Charles S. Hughes, president, 
Hughes-Curry Packing Co., Anderson, 
Ind.; V. D. Skipworth, president, Adolf 
Gobel, Inc., New York; Fred. G. Duf- 
field, vice president, and E. S. Selby, 
treasurer, Jacob E. Decker & Sons, 
Mason City, Ia.; R. A. Rath, secretary, 
Rath Packing Co., Waterloo, Ia.; Robert 
Johnson, vice president, Oscar Mayer 
& Co., Inc., Madison, Wis.; F. R. Mar- 
shall, secretary, National Wool Grow- 
ers’ Association, Salt Lake City, Utah. 

There were no games in the Packers’ 
Softball League this week, but a final 
series, two out of three games, will be 
played between Miller & Hart, winner 
of the first half, and Armour, second 
half victor, to determine the year’s 
champion. Final second half standings: 


7 L. Pet. 
CR 8 0 1.000 
IN 5 0.5 eon chsbwievesines 6 1 -857 
WE A ceny enesssycocaenres 5 3 -625 
DEE 58cnrncentanadseeqnwuk 4 4 -500 
U. GB. Cold Beewage. .cceccces 3 3 -500 
Miller and Hart............. 3 4 -428 
UN nd cen 0c06ub0s teens 3 5 375 
PN ere 2 4 -333 
PINE oicie Sw cig ee'e 000 etawaly 2 6 -250 
ye ee ee reer 0 6 -000 


NEW YORK NEWS NOTES 


A. C. Sinclair, vice president in 
charge of sales, Kingan & Co., Indian- 
apolis, was in New York last week. 

R. G. Chase, assistant to manager L. 
B. Harford, beef, butter and egg de- 
partment, Tupman-Thurlow Co., Inc., 
spent a vacation at the shore. 

Visitors to New York last week in- 
cluded first vice president and treasurer 
P. L. Reed, J. L. Hunt, research di- 
vision, and W. G. Winkler, selected 
meat products department, Armour 
and Company, Chicago. 

R. R. Fahringer, for many years pur- 
chasing agent, Wilson & Co., New York 
plant, has been transferred to the sales 
department of the New York district 
office. Ralph W. Dodd succeeds him as 
purchasing agent. Fred Muth, former- 
ly of the Jamaica, L. I., branch, has 
been appointed manager of the Wilson 
& Co., branch at Elizabeth, N. J. 

James A. Hadley, superintendent, 
Swift & Company, Williamsburg mar- 
ket, Brooklyn, died suddenly on Sep- 
tember 9, following a heart attack. Mr. 
Hadley had just recently completed 35 
years of active service with the com- 
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You Should Use SWIFT'S 








@HIGH TEST 


@PURE 
Meets all state and federal 
pure food regulations. 


SWIFT & COMPANY General Offices: CHICAGO 





PORK SAUSAGE 





sells faster when it's 
seasoned better! 


Makers of the gen- 
uine H. J. Mayer 
Special Frankfurt- 
er, Bologna, Pork 
Sausage (with and 


And it IS seasoned better when 


without sage), it’s seasoned with MAYER 
nec engine etal Pork Sausage Seasoning. 
Liver, Summer 


(Mettwurst), Chili 
Con Carne, Roula- 
den delicatessen, 


Start out RIGHT — make the 
right kind of sausage and use 
the right kind of seasoning. 


MAYER’S Wonder Pork Sau- 
sage and Special Pork Sausage 
Seasonings will help you pro- 
duce the finest pork sausage 
you’ve ever made — and help 
you make the best profits 
you’ve ever had. 


Wonder Pork Sau- 
sage Seasonings, 
New Deal Lyone 
Seasoning and Spe- 
cial NEVERFAIL 
Curing Compound. 











Write for samples! 


Hee SONS CO. 


eer . s eae ae 


6819-27 S. Ashland Ave., endo Ill. 


CANADIAN OFFICE: WINDSOR, ONT. 





ATLAS GELATIN 


. Because of this high jelly So that the true meat 
strength, it is economical to use. 


@® TRANSPARENT 
so the meats can look 
their very best. 


@TASTELESS 


flavor is not obscured. 























MAPLEINE 


emphasizes the true flavor 


and sweetness of ham and 
sausage. Try it in your own 
formulas. Helps create new 


demand for pork products. 


@ CRESCENT MANUFACTURING COMPANY 


130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 

















F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
end Philadelphia Commercial Exchange 
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QUICK EASY GRINDING 
of Tankage, Scrap, Bone, Etc. 


The W-W does every by-product grinding 
job for Packing Piants — better, faster 
and cheaper — Write for catalog and ac- 
tual Packer testimonials — 


W-W GRINDER CORP. 


Dept. 207 Wichita, Kansas 











SMITH. BRUBAKER & EGAN| 


ARCHITECT & ENGINEERS 
3ONo. LasALLE ST. 






CHICAGO, ILLINOIS. | 
SERVING 
THE MEAT PACKING INDUSTRY 
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pany and had looked forward to adding 
many more years to his record. Those 
associated with him feel his loss keenly. 


J. A. Liston, produce department, 
Swift & Company, Chicago, was a visi- 
tor to New York last week. 


Miss Helen I. MacCracken, secretary 
to president George A. Schmidt, Stahl- 
Meyer, Inc., is vacationing at Lake 
Mahopac, N. Y. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended September 7, 1935, were as fol- 
lows: Meat—Brooklyn, 25 Ibs.; Manhat- 
tan, 2,788 lbs.; Bronx, 54 Ibs.; Queens, 
27 lbs.; Richmond, 3 lbs.; Total, 2,897 
Ibs. Poultry—Manhattan, 5,400 Ibs. 


COUNTRYWIDE NEWS NOTES 


Jacob Forst Packing Co., Kingston, 
N. Y., have just installed a lixate mixer 
and tank for storing brine with a ca- 
pacity of 2,400 gallons. This installa- 
tion has already shown its value, as it 
makes a clear and superior brine at low 
cost. 





TAKING A DAY OFF. 


W. R. Lane, who sells 
Hormel products in the 
Utica, N. Y., territory, comes 
in with a couple of beauties. 


James G. Cownie, export manager, 
Jacob Dold Packing Co., has recovered 
from his recent indisposition and is now 
on the job as usual,‘looking forward to 
meeting his old friends at the coming 
packers’ convention at Chicago. 


Charles N. Lavery, for many years 
district manager for Swift & Company 
at Charlotte, N. C., who retired two 
years ago, is seriously ill following a 
stroke. 


Kroger Grocery & Baking Co. has 
opened an Eastern division headquart- 
ers at Pittsburgh, Pa., in charge of 
Ronald I. Harry. 


Four milk routes have been opened 
to take care of cheese production at the 
new plant of Armour and Company at 
Bentonville, Ark., formerly the Benton- 
ville Dairy Products Co. 


Week ending September 14, 1935 








PACKER TEAM LEADS Y. M. C. A. BASEBALL LEAGUE. 


Here are the Armour Stars, a fast-stepping aggregation of baseball players, mem- 

bers of the Y. M. C. A. Industrial League and employees of the Chicago plant. This 

team, under the guidance of George Manning (first row, left), has had one of the 

best seasons since it was organized, so far winning thirteen games while only losing 
four and thereby leading the league. 


Cyrus K. Small, of Boston, Mass., who 
has been connected with packinghouse 
activities for many years, at one time 
as house superintendent for Armour and 
Company, Boston, and more recently 
as superintendent and manager, Colum- 
bia Products Co., Covenas, Columbia, 
has been engaged by Compania Gana- 
dera Industrial, of Venezuela, as super- 
intendent. Mr. Small sailed on the s.s. 
Caracas on September 5. The Com- 
pania Ganadera Industrial, recently or- 
ganized, has been killing cattle and 
hogs for the past year. 


Sosnowitz & Lotstein, wholesale meat 
dealers, Stamford, Conn., are now re- 
ceiving bids on a construction project 
which will include a 20x 25 cooler and 
a new office, built alongside their pres- 
ent quarters. They hope to be in the 
new office about November 1. 





CHIPS OFF THE OLD BLOCK. 


J. B. McCrea, jr., (left), general super- 

intendent, and A. J. McCrea (right), vice 

president and sales manager, Ohio Pro- 

vision Co., Cleveland, O. Both learned the 

business during school vacations, and 

have been active in the business for 7 
years, 


Arthur F. Williams, president, Wil- 
liams Patent Crusher and Pulverizer 
Co., St. Louis, Mo., died on August 21 
following an illness of about 18 months, 
at the age of 55. For 
the last 12 years he 
had been president 
of the company 
founded by his 
father, Milton F. 
Williams, 38 years 
ago. The firm has 
long been known as 
manufacturers of 
crushing and grind- 
ing machinery. Mr. 
Willaims had been 
actively associated 
with the company 
during his entire business life. His out- 
standing characteristic was his devotion 
to the business, and he made many 
notable contributions to the field of 
crushing and grinding machinery dur- 
ing his management. 





FUTURE PACKER LEADERS 


When James B. McCrea, president of 
the Ohio Provision Co. and a past pres- 
ident of the American Meat Packers’ 
Association, saw his two sons gradu- 
ating from school he did not encourage 
them to enter the packing business; in 
fact, he tried to get them to do some- 
thing else. But the boys were “natural- 
born packers,” and insisted on working 
in the plant during vacations and at 
other odd times. The result is that 
they had a thorough fundamental train- 
ing, and now one is general superin- 
tendent of the plant and the other is 
vice president and sales manager. So 
“Jim” McCrea is now in the enviable 
position of having two fine sons inter- 
ested in their jobs, who have the ability 
and experience to carry a large part of 
the responsibilities of the business. The 
development of young executives like 
these is a hopeful sign for the future 
of the packing industry. 
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‘For the Retail Meat 


Dealer 


Mopernizine nanpeiii DU ystribution 


handbill advertising, 
carefully pointed at a selected group 
and brought to each individual’s at- 
tention by novel distribution methods, 
may bring good results for the retail 
meat dealer. 

Old methods with such advertising 
yield negative results in many cases. 
The meat dealer must rid himself of 
the old idea that the only way to con- 
duct a handbill drive is to print a cir- 
cular and have it delivered to every 
house in town. 

A contrast between old and new 
methods is found in the following 
scene: 


New Style Distribution 


Up the walk marched a boy who 
might have stepped out of a catchy 
and colorful motion picture revue. He 
wore a military cap, white jacket, 
trimmed with green; white trousers; 
white shoes. He swung confidently up 
the steps and moved to the door bell, 
shoulders back. 

Mrs. Thomas had seen him through 
a living-room window, and quickly re- 
sponded to the ring. He bowed, smiled 
respectfully, then announced: 

“Madam, a personal message from 
Mr. Peterson!” He handed the house- 
wife an advertising circular. 

With another respectful smile, the 
boy tipped his cap and left. 


@ How the Meat Dealer Can Put 
Style into Customer Solicitation 


By H. R. SIMPSON 


As he walked to the sidewalk Mrs. 
Thomas noted the neat green words on 
the back of his jacket, “PETERSON MEAT 
MARKET.” 


Ring-Wait-Hand-in System 


The Peterson store was using, for 
this personal-delivery advertising cam- 
paign, what is known as the ring-wait- 
and-hand-in system. Both this delivery 
plan and the uniformed carrier demon- 
strated the store’s skilful use of new 
technique. 


To get results with personal-delivery 
advertising, the meat merchant must 
accomplish (1) pleasing delivery, (2) 
selective delivery, and (3) economical 
delivery. 


Pleasing delivery is accomplished by 
skilful regard for the personnel used. 
The magic of a uniform will transform 
almost any boy. See what the uniform 
does for rookies in the army! It costs 
a meat market very little to adopt a 
catchy uniform. Whatever form of de- 
livery is used at the door, the uni- 
formed boy will awaken only pleasant 
interest as he makes deliveries. 


Providing, of course, that he abides 
by Commandment No. 1 in personal de- 


CARRYING RETAILER’S MEAT MESSAGE. 


livery technique. This is—Never cross 
a lawn! Temptation may be great, but 
the boy never must indulge. 


There is nothing to prevent an enter- 
prising meat dealer from making a co- 
operative deal with a high school booster 
girls’ club to deliver a circular as a stunt 
— the pay to go to the club treasury. 


What Is Selective Delivery? 


What is selective delivery, next in 
the list of requirements? Briefly, it is 
delivering material to the right pros- 
pects, in the right way. The “right 
way” covers the actual form of deliv- 
ery. Some principal forms of delivery 
are: 


Door knob.—The material is hung on 
door knob or placed between it and door. 


Ring or knock service.—The carrier 
does not wait for housewife to come to 
door. 


Ring-wait-and-leave.—If there is no 
response, the carrier leaves material. 

Ring-wait-and-hand-in: — If housewife 
does not come to door, the carrier does 
not deliver. 


Office Desk.—Material is placed upon 
every desk in office. 


When uniformed carriers like these deliver a meat retailer’s message into a housewife’s hands it gives it new importance in her 


eyes. 
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Personal delivery is one of the new ideas in handbill distribution, designed to make it effective and worthwhile. 


The National Provisioner 














Screen Door.—Material is placed with- 
in the screen door. 


It costs more to personally hand ma- 
terial to the prospect than simply leav- 
ing it inside a screen door. But deliv- 
ery is most effective when material is 
placed in the prospect’s Hands. The 
meat dealer must decide how far he can 
go in expense. 

In some cases a list of persons to 
whom handbills are to be distributed is 
selected. Under conditions in Denver, 
Colo., for example, the lists are built up 
on the basis of territories, school chil- 
dren, attendance at athletic events, tour- 
ists, (reached at cottage camps), ex- 
ecutives, female office workers, factory 
workers, etc. Using a commercial dis- 
tributor many meat stores are reaching 
these prospects at a cost of $4 to $5 a 
thousand. 


Other lists can be gathered using 
automobile ownership, passers-by at 
certain intersections, apartment renters, 
ete., as basis for selection. Distribu- 
tion may be less than 100, and yet be 
very profitable; or reach into thousands. 
By selecting prospects the meat retailer 
can make far greater use of handbills 
and other personally delivered advertis- 
ing than in the past. 


Economy in Distributon 


Economical delivery is the third ob- 
jective. Cost figures of $4 to $5 a thou- 
sand apply to large city conditions. 
Distributing costs in smaller communi- 
ties can be brought to a lower figure. 


In eliminating waste in handbill ad- 
vertising the retailer should check care- 
fully the amount of material needed. 
Reliable boys must be used for delivery. 
A good system, providing a check, is to 
have a crew manager for each group of 
four to six boys. In larger cities a chief 
inspector may be over the crew man- 
agers. 


Careless methods in hiring and super- 
vising distribution may bring 25 to 40 
per cent waste. These figures may seem 
incredible; but the universal habit of 
unsupervised boys of “ditching” large 
quantities of material is now recog- 
nized. Careless boys leave angry 
home-owners behind them. 


Suitable for Store Use 


Many forms of advertising matter 
are suitable for meat store use. Blot- 
ters may be distributed in office build- 
ings. Die-cut cardboard with printed 
messages on both sides is sure to get 
attention. Cottage camp circulars, ad- 
dressed to tourists will get a share of 
this business — important at certain 
times in many parts of the country. 
Circulars cut in novel shapes are effec- 
tive, and if provided with a coupon will 
allow a check on effectiveness. 


NEWS OF THE RETAILERS 


Lester M. Scott has succeeded J. H. 
Doyle in meat business, Freeport, Mich. 


John Adgate, meat and grocery deal- 





Week ending September 14, 1935 








er at Saranac, Mich., has opened a sec- 
ond store at Greenville, Mich. 


W. Van Eeuwen and Charles Wol- 
brink, long meat dealers in Grant, 
Mich., have dissolved their partnership. 
The latter will continue in the store, 
which will be known as C. E. Wolbrink 
& Son; the former will take over the 
farm and slaughterhouse part of the 
old business. 

New entrants in meat business in 
Spokane, Wash., are C. E. Taylor and 
W. M. Crowder. 

B. P. Gable has purchased meat and 
grocery business of A. E. Ellis, Hillrest 
& Summitview, Yakima, Wash. 

Star Market, Springfield, Ill., has 
opened its third store in that city. Wil- 
liam Pope will have charge of the com- 
plete line of meats. 

Ross Island Market, 2716 S. W. Kelly 
st., Portland, Ore., has been opened by 
Allan Lowenthal. 

Stanley Parker has succeeded to meat 
business of M. Medgard, 303 Nickerson 
st., Seattle, Wash. 

Westenberger Bros. have completed 
new combination garage and killing 





house in back of their meat store, West 
Bend, Wis. Concrete floor blocks pro- 
vide fire protection and facilitate clean- 
ing. 


AMONG NEW YORK RETAILERS 


Meat dealers of Ridgewood, Glendale, 
Maspeth and the Eastern District of 
Brooklyn gathered at Schwaben Hall on 
September 10 for their regular bi- 
monthly meeting, presided over by 
president Joseph Wagner. Fred Riester, 
chairman of the picnic committee, re- 
ported all was in readiness for the gala 
event on September 15. The meeting 
also discussed the forthcoming govern- 
ment hearing and general problems of 
the business. 


At the meeting of Bronx Branch 
Wednesday of last week representatives 
from Butchers’ Local 101 were present 
and spoke on their activities. Attorney 
Aaron Kaufman also addressed the 
meeting. The members will meet again 
September 18 and regularly thereafter 
every first and third Wednesday of the 
month. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on September 12, 1935: 








Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS: 
(1) (300-500 Ibs.) choice.............4-- $17.50@18.50 =. e ee eeeee $18.00@19.00 ==... an eeee 
BOGE. cn ccvcccccecevscceossevesrecesoe qe 14.50@17.50 == wwe wcvnces W.GOBIB.0O cc ccccccee 
WEREIIEE. occ ccccccccewccscceseesececceoee pe OS UD.5ORIS.CO lc cccccccee 
CQO co vccciccccvccccvcvveccccessecces 20.C0G@QIL.0O ccc cc ccece WO.GOGBIL.GO «ss cccccccces 
STEERS: 
(500-600 Ibs.) choice..........eeeeeeeees 17.50@18.50 we eee eeee 18.00@19.00 18.00@19.00 
BOGE ncccccpcccccccseccecconceecocesses 14.50@17T.50 8 ccccccccee 15.50@18.00 16.50@17.50 
MOET . ccccccccncccsccvcccevecevescoee Te - wsecovevere 12.00@15.50 12.00@15.50 
DRE: c:<50deedneevese Cseueubetone ree pe Sk ee eee 10.50@11.50 11.00@12.00 
STEERS: 
(000-700 The.) Chokes... ccccrececcccoseve pie 1 8 ere 18.50@19.50 18.00@19.00 
GD | oie. 6 00 5 5:05.00 600 e viene an s0eecinenes ese Ue reer 16.00@18.60 16.50@17.50 
WED vind chee vn ncwnse vanceedvesenenees 11.50@15.00 12.00@15.50 12.50@16.00 12.00@15.50 
STEERS: 
CO TD. MN CIs «5 ocirnvcivesictéenk bas 17.50@18.50 18.00@19.00 18.50@19.50 18.00@19.00 
RENEE  accwu wo sinc cons siemnaheweaie Ceeaie® 15.00@17.50 15.50@18.00 16.00@18.50 16.50@17.50 
COWS 
GORE cccicccecccersvscsesqececeesccesess 10.50@12.50 11.50@12.50 12.50@13.50 12.50@13.50 
DINE «0's sie-640apag ses keisewwmeseuesemwals 9.50@10.50 10.50@11.50 11.00@12.50 -00@12. 
er 8.50@ 9.50 9.50@10.50 10.00@11.00 10.00@11.00 
Fresh Veal: 
VEAL: 
SND incase n4udewekmies oeiea ete 17.00@18.00 18.00@19.00 19.00@20.00 19.00@20.00 
ee er -- 16.00@17.00 17.00@18.00 17.00@19.00 17.00@19.00 
Medium -. 15.00@16.00 16.00@17.00 14.00@17.00 16.00@17.00 
Common - 14.00@15.00 14.00@16.00 13.00@14.00 15.00@16.00 
Fresh Lamb and Mutton: 
LAMB: 
(SD: Tis.. GR) GOR i ininikc cwhsdscacsceus 18.00@19.00 19.50@20.50 20.00@21.00 20.00@21.00 
GOOd ....cceccccccccccecce -- 17.00@18.00 . 9. 19.00@20.00 19.00@20.00 
Medium s 16.00@17.00 17.50@18.50 18.00@19.00 18.00@19.00 
NL -s.vsai an ches cdwebebbadeeaereeeee 15.00@16. 16.00@17.50 16.00@17.00 16.00@17.00 
LAMB: 






Medium 





++ 18.00@19.00 
- 17.00@18.00 
1 





19.50@20.50 


20.00@21.00 20.00@21.00 
18.50@19.50 


19.00@20.00 





6.00@17.00 17.50@18.50 18.00@19.00 18.00@19 00 
EE s ndcsecene vigetunaegeenhaenwen 15.00@16.00 16.00@17.50 16.00@17.00 16.00@17.00 
LAMB: 

Cee TR.) GNDOR, .00scnckceusocasenecs 17.50@18.50 18.50@19.50 19.50@20.50 19.50@20.00 

SE Green diva esate aetrcmmung euiw need aa 16.50@17.50 17.50@18.50 18.50@20.00 19.00@19.50 
MUTTON: 

(Ewe) (70 lbs. down), good... 10.00@11.00 po ee 
Dre eee 8.50@10.00 S.BOGRIL.D. .. . ccvccevese 
EE 6:crrenscaceWucndsecbucowseeuen 7.50@ 8.50 eo SS eee eee 

Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. «++ 26.00@27.00 27.00@28.00 27.00@28.00 27.00@28.00 
10-12 Ibs. - 25.00@26.00 26.50@27.50 26.00@27.00 26.00@27.00 
12-15 Ibs. 22.50@24.50 25.00@ 26.00 24.00@25.00 25.00@26.00 
16-22 Ibs. 18.50@20.00 22.00@23. 21.00@22.00 21.00@22.00 
SHOULDERS: N. Y. Style: Skinned: 

BAS TR. GQUBe oc cccccceeseveveveeoncsee 19.00@21.00 «ss aecccccoes 20.00@22.00 20.00@22.00 
PICNICS: 

i cniccancucduseqcnenethcuen” | ecaecdeuss 10.50@I0.50  —ltccccescrs §«=—_—s wc evewce 


BUTTS: Boston Style: 


4 & IDS. VE. .ccccccccccccccccccccccce 22.50@24.00 


(1) Includes heifer 450 Ibs. down at Chicago. 






23.00@25.00 24.00@ 26.00 
(2) Includes ‘‘skins on’? at New York and Chicago. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beet. 


Week ended 
Prime native steers— Sept. 11, 1935. 














oh. CCPC --19 @20 

GER GEO ccccccccces --18 @19 

SOO-1G0D ncccccccccccee 18% @19% 
Good native steers— 

Ce ssiedetedcanss 18 @18% 

Ge Be cccccceccesens 17% @18% 

_ Rees 17% @18% 
Medium steers— 

400- GOO ...cccccccecces 15144@16% 

GOR SED nc cecccccccese 16 @lij 

DD ccesnentan anced 164%@17 
Heifers, good, 400-600....16%4@17 
Cows, 400-600 ........... 9%@13 
Hind quarters, choice.... @24 
Fore quarters, choice..... @16 

Beef Cuts. 

Steer loins, prime unquoted 
Steer loins, No. 1 @34 
Steer loins, No. 2........ @31 
Steer short loins, prime.. unquoted 
Steer short loins, No. 1.. a 
Steer short loins, No. 2.. @a 4 
Steer loin ends (hips).... @2 
Steer loin ends, No. 2.... @ 24 
Cow 1oinS ......ececceees @20 
Cow short loins.......... @25 
Cow loin ends (hips)..... @16 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1 - @235 
Steer ribs, No. 2......... @24 
Cow ribs, No. 2........-- @16 
Cow rile, Ne. B...ccccecs @10 
Steer rounds, prime...... unquoted 
Steer rounds, No. 1...... @ii 
Steer rounds, N 2 @16% 
Steer chucks, unquote 








Steer chucks, a 
Steer chuc a 12 
Cow rounds @ilk 8 


Cow chucks 
Steer plates 
Medium plates ..........- 
Briskets, No. 1........-. 
Steer navel ends......... 
Cow navel ends.......... 
Fore shanks ........+--- 
Hind shanks .........00. 
Strip loins, No. 1, bnls.. 
Strip loins, No. 2......... 
Sirloin butts, No. 1....... 
Sirloin butts, No. 2....... 
teef tenderloins, No. 1.. 
teef tenderloins, No. 2.. 
Bump Butte ...ccccsecce 
Flank steaks ............ 
Shoulder clods .......... 
Hanging tenderloins ..... 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 Ibs.. 


Knuckles, green, 5@6 lbs. @ 1414 


Beef Products. 





Brains (per Ib.)......... @ 8 
FRCMEES ccc ccccccccccccces @12 
TWORBOES cccccccccsccccces @21 
Sweetbreads ...........0. @20 
Ox-tail, per Ib........... @10 
Fresh tripe, plain........ @10 
Fresh tripe, H. C........ @12% 
BE cdvacteesestmoneg4 @18 
OTE, "PEF We ccccceses @l11 
Veal. 
Choice carcass .......... 16 @17 
Good Carcass .........++. 14 @15 
Good saddles ° @20 
Good racks .. @l4 
Medium racks ........... @12 
Veal Products. 
DOE: SHER ccicuccccese @10 
Sweetbreads ............. @35 
SGD td csdueeesanees @32 
Lamb. 
GeO BIND 2c < cecceecec @20 
Medium lambs .......... @li 
Choice saddles .........+- @22 
Medium saddles ......... @20 
RO ere @i6 
Medium fores ........... @i4 
Lamb fries, per Ib....... @3 
Lamb tongues, per Ib.... @15 
Lamb kidneys, per Ib.... @20 
Mutton. 
Heavy sheep ............ @ 6 
I RS @ 9 
Heavy saddles .......... @ 9 
CE <necqnkdues @ll1 
"5 “eee @ 5 
Tn atngada sie borates @ 6 
IN winkeye ccnnaee @10 
N64 04-65 66nd @ 8 
BE GUE cccevescecue @ 4 
Sheep tongues, per Ib.... @12% 
Sheep heads, each........ @10 
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Cor. week, 
1934. 
144%@15% 


15 @15% 
15% @161%4 


13%4@14% 
144%4@15 
15 @15% 


13 @1 3% 
134%@14% 
144%@15 
131,@ 14% 
‘ 


@10 
@20 
@i2 


unquoted 
@42 
@34 
unquoted 
@59 
@47 
@26 
2. 





@18 
unquoted 
@24 
@21 
@15 
@il1 
unquoted 

@l4'ts 
@l4 
unquoted 

a ly 
@l1 
@10% 
@ 9 
@10 
@ 9% 
@13 
@ 8 
@ 5% 
@7 
@ 4% 
@85 
@i75 
@32 
@25 
@70 
@55 
@20 
@20 
@10% 
@ 7% 
@ul 
@l11 
@11 


Fresh Pork, etc. 


Skinned shoulders 


Boneless butts, cellar trim, 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Country style sausage, 
Country style sausage, fresh in bulk.... 
Country style sausage, s 
Frankfurters in sheep casings 
Frankfurters in nog casings............. 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds... 
Liver sausage in hog bungs ° 
Smoked liver sausage in hog bungs...... 





New England. luncheon specialty seat oe 
Minced luncheon specialty, 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
a s p> CIEBR. cc ccccvecccccces coe 
Milano salami, choice, in hog bungs..... 
B. C. salami, new condition 

Frisses, choice, in hog middles... 
Genoa style salami 





Italian style hams............cc.cceeee 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO.) 
Regular pork trimmings................ 
Special lean pork trimmings 
Extra lean _ pork trimmings 








Native boneless bull meat (heavy) 


Beef cheeks (trimmed) 
Dressed cutter cows. 


Pork tongues, canner trim, S. P 


SAUSAGE IN OIL 


Bologna style sausage in beef —- 


Large tins, 1 to crate 


Frankfurt style sausage in ame casings— 
Small tins, 2 to crate 


Smoked link. sausage in hog casings— 
Small tins, 2 to crate. 
Large tins, 1 to crate 


BARRELED PORK AND BEEF 


gular 
Family back pork, “24 to 34 | 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces. . 
Clear plate pork, 25 to 35 eneeey 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl ewes 
Lamb tongue, short cut, 200- =. “bbl: covcccce “40. 00 
Regular tripe, 200-Ib. bbl. 


Pocket honeycomb tripe, 200-1b. bbl 





DRY SALT MEATS 


Clear bellies, 18@20 Ibs.........ceeeees @18y% 





Clear bellies, 14@16 lbs... coe @18% 
Rib bellies, 25@30 Ibs. .........22-eeeee @1sy 
Fat backs, 10@12 Ibs...... oeesccecceces @lj 
Fat backs, 14@16 Ibs...... eeevececestes @17 
Regular plates .......... ceececcoceoece @16y% 
SOWE WERE. cccccccccccccccee eeeccccccee @16% 


WHOLESALE SMOKED MEATS 


Fancy A ot hams, 14@16 Ibs. parchment 


Fancy ak “hams, "14@16 ‘Tbs. “parehme mt 4@20% 


Pewee -30 
Standard reg. “hams, 14@16 “Ibs., “plain. 27 pany 
Picnics, 4@8 lbs., short shank, plain. ° ‘ease 
Picnics, 4@8 lbs., long shank, plain... .21 taog 
Fancy bacon, 6@s lbs., parchment paper.35 @36 
Standard bacon, 6@8 ibs., plain........32 @3g 
No, 1 beef hi ham — smoked— 

Insides, 8@12 eccccccccsccccccccects GST 

Outsides, 5@9 ene oer @23 

Knuckles, ESTs 
Cooked hams, choice, skin on, fatted. on @41 
Cooked hams, choice, skinless, fatted. 





Cooked picnics, skin on, fatted...... @33 
Cooked picnics, skinned, fatted...... @33 
Cooked loin roll, smoked...........+... @4 
Prime steam, cash, Bd. Trade.... @$15.T5ax 
Prime steam, loose, Bd. Trade.... @ 16.00 


Refined lard, tierces, f.o.b. Chgo.. @ 17% 
Kettle rend., tierces, f.o.b. Chgo.. @ 18 
Leaf kettle rendered, tierces 








£.0.D. CHICAGO ....cccccrecccces @ 18% 
Neutral, in tierces, f.o.b. Chicago. @ 18% 
Compound, veg., tierces, c.a.f.... @ 134% 

OLEO OIL AND STEARINE 
Extra oleo Oil.........eeseeee ecccceceeel2 @1IQY 
Prime No. 2 oleo oil........ eeseceeees ALMZ@ILY 
Prime oleo stearine, edible....... eeceee ll @Uuy 

TALLOWS AND GREASES 

Edible tallow- .......scccccssccccscvees 9 @2y 
Prime packers’ tallow...........++++-+. 7 @ T% 
wee, WD BER ce wcccscessosens 6 @ 6y 
. . 2° eee eee cesses B4H@ BY 
Choice white grease. .......scccccscocs - 8 @ && 
A-White grease, maximum 5% acid.... 74@ 7&4 
B-White grease, maximum 5% acid.... 64@ 6% 
Yellow grease, 10@15%....... seeseeees O*@ BY 

Brown grease, 40% f.f.a..........ee00. 54@ 5% 
Prime edible ..... v0 ep eecedeveeneseenee @19 
Prime inedible ...... Os cbin9eeeesoesew we @13% 
PEEL ccccccccaccecesececse aesuneee @13% 
, ) A =a seavedsinesee eves 13 
Extra W. S..... ° evcece ccecoves 12% 
Extra lard oll. .......s- @12% 
BEE TO Be ccecedscveccsesecce 11 
PE BE Gv ccvcseccesewe ‘ @10% 
No. 2 lard oil. @10\% 
Acidless tallow . ae we tievun @u 
20° neatsfoot ......... ° @16% 
Pure neatsfoot ese @13\% 
Special neatsfoot ....... Snneseeeeuenene 13 
MERGER MORGNTOSE 2. nc cccccccccccccccces ‘ @11\% 
Be B MG. ecesedsswcesess ouepees @uy\y 


Oil weights 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels, 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b 


Valley points, prompt. ..........esees 8%@ 9 
White, deodorized, in bbls., f.o.b. Chgo.114@u% 
Be. ee a nee 
Soap stock, 50% f.f.a., ‘i 


Soya bean oil, f.o.b. mills. 
Corn oil, in tanks, f.0.b. 
Cocoanut oil, seller’s tanks, f.0.b. coast. 31446@ 3% 
Refined in bbls., f.0.b. Chicago.........10%4@10% 


OLEOMARGARINE 





White animal fat, margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago. @14% 
Nut, 1-lb. cartons, f.o.b. Chicago....... @11% 
UE DE vn cccccscvckioseccisantnekan @l4 











PURE VINEGARS 








A. P. CALLAHAN & COMPANY 






2407 SOUTH LA SALLE STREET 






CHICAGO, ILL 















The National Provisioner 





ae th» 


ww & 


ww 


Gen tc Qed feed 








au 
salle 


S 
Ee 
= 


n 


@ 
@ 
@ 
@ 
@ 
@ 
@ 
@ 
@ 


ARAAWDARIS 
FRAFFRERE 





ioner 





CURING MATERIALS 
wt 





Sacks. 
Nitrite of soda (Chgo. warehouse 

stock): 

1 to 4 bbls. delivered................- $9.10 

5 or more bbls. delivered.............. 8.95 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 

Dbl. refined granulated. - 6.25 6.15 

Small crystals .. wer 7.25 7.15 

Medium pn ee es - 7.621% 7.50 

Large crystals .....eseeseecees 8.00 7.75 
Dbl. refd. gran. nitrate of soda... 3.62% 3.25 
Salt per ton, in minimum car of ‘80, 000 

lbs. only, f.o.b. Chicago: 

GramGlated 22 cccccvevovcccrcsccceccvsces $ 6.996 

Medium, GF Gre .vccccccccccese ewes 9.496 

Medium, Kiln Gried ....-cccccccccccccce 10,996 

BE sc cvcesécctnascoesaveceveqeteudeewe 6,782 
Sugar— 

Raw sugar, 96 basis, f.o.b. New Or- 
DEE snacvcedsseecceceséssoneecesce @3.20 
Second sugar, 90 basis...........-.+.. none 
Standard gran., f.o.b. refiners (2%).. @5.10 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve,“La., less 2%.......++. @4.60 
Packers’ curing sugar, 250 lb. bags, 

f.o.b, Reserve, La., less 2%.......... @4.50 


SPICES 


(Basis Chicago, original bbls., bags or bales). 







Whole. Ground. 
Alispice Prime ......-.--eeeeeeeeees 814 10 
ated sownes aT 9 10% 
Chili Pepper, Far 24 
Chili Powder, Fancy > =. 23% 
Cloves, Amboyna ....... - B 27 
Madagascar ....-+.+-eee- eee 14 17 
TaMMIMAL ..cccccvccscccescsccecece 15 18 , 
Ginger, Jamaica ......--.eecccceee 18 20% 
MEE Lc-cye6 a Seediveree veer cedes 9% 11% 
Mace, Fancy Banda .........-++++- 62 67 
Bast India .....cccccccccecccces 55 60 
— T. & W.. 1... BOM, c6 vc ccecccss - 56 
Mustard Flour, Fancy ...........-. oe 24 
MMos at a hahaa te baka a Gin Wee eee ed 15 
Nutmegs, Fancy Banda............ on 24 
ME MD. Gictctcrccawes ae toeewee es 20 
Sea Se eae aS 17% 
Paprika, Extra Fancy ............+. me 24 
BEET  aiciccccsecsscccesscoseece pad 2% 
I: da vine Sdlvepcssniedeseuss - 27 
Pepina Sweet Red Pepper.......... a 26% 
Pepper, Cayenne .......c.cccccccees ee 22 
Red Pepper, No. 1......cccecsccees ess 16144 
Pepper, Black Aleppy.............- 9% 11 
eee ree 7% 9 
pn as ee 10% 121% 
Whtie Java Muntok ............ 13% 15 
i 8. PEPE Terre 13 14% 
Wee POE cvccecscvecscvnis 14 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 


TS kc vue ccdssccteeeenes 9 11 
SE ee ee 31 36 
| Oa eee 15% 18 
Coriander Morocco Bleached........ 7% és 
Coriander Morocco Natural No. 1... 6 8 
Mustard Seed, Cal. Yellow......... 814 10144 
CO Se ee 7% 9% 
Marjoram, French .......ccccccccse 3 35 
RNIN (3 cdrghualeasctecle.ce connie 11 14 
Sage, Dalmation Fancy ............ 7 9 
Dalmation No. 1 Fancy.......... 614 8% 


SAUSAGE CASINGS 
(PF. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 








Domestic rounds, 180 pack.. @26 
Domestic rounds, = ous @35 
Export rounds, @50 
Export rounds, medium. @32 
Export rounds, narrow @37 
No. 1 weasands .. 04 
No. 2 weasands 02 
No. 1 bungs ... es 09 
SPS 05 
eae 30 
Middles, select, wide, 2@2% in. diam. 40 
Middles, select, extra’ wide, 2% 
SPE ERE @ .7 

Dried bladders: 
12-15 in, wide, flat........... ccvcece coe oe 
_. & Sp SS 7 Se erate hes -70 
ee, WH, SEs ccccusncececesedes -50 
Pre SU os onan. enuedeiataemebe ale 

Hog casings: 
Narrow, per 100 yds........ccccscccce -- -2.50 
Narrow, special, per 100 yds............ 2.35 
Medium, ‘y eocccecccccccoe Vésenews 2.25 
i ON CN OME «:oe.ne-we'es-seld-orneienmete 1.80 
Extra wide, Fy “i66 FUR. . se rascesences 1.25 
I IN, ce 5s 50 wenn beste sie% eens 
Large prime bungs............see0 eccce oae 
Medium prime bungs.............esee006 13 
Small prime bungs............scceeeees ° 
NY MN WE «ia vas caccebndacateeens 18 
| a ani aia tS lala ett 

COOPERAGE 
4sh pork barrels, black iron hoops.$1.35 @1.37%4 


Oak pork barrels, black iron hoops. 1.25 @1.27% 
Ash pork barrels, galv. iron hoops. 1.4214@1.45 
Oak pork barrels, galv. iron hoops. 1.324%4@1.35 






White oak ham tierces... 2.124% @2.15 
d oak lard tierce -. 1.874% @1.90 
White oak lard tierces....212°7277 1.9714 @2.00 


Week ending September 14, 1935 





NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good, 1,405-1,643 Ib. grassers.$10.25@10.75 
Steers, medium, 1,279-1,414 lbs...... 9.25@ 9.75 
Cows, common and medium.......... 5.00@ 6.50 
Balle wccccccccccccccccccccccvccccces down 
LIVE CALVES 
Vealers, choice ....... eer 
Vealers, medium ........scccceses «+. 9.50@10.00 
Vealers, common and medium. . «+» 5.85@ 7.00 
Lambs, choice and good........+.+++. $11.25@11.50 
Lambs, medium .......-.ee00: oncecse @10.85 
Lambs, COMMON ......esseeseceeeeees @ 7.00 
Hogs, 190-lb. average, choice and good @12.00 
DRESSED BEEF 
City Dressed. 
oe, a, eer 20 21 
CONS, WATITG, Bes cows ccvesccsscess 1914%4@20% 
Native, common to fair.............+.. 17 19 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19% @2014 
Native choice yearlings, 440@600 lbs...19 @20 
TH GUE MID. occ cnasectewesee 17 @18 
Good to Choice COWS........scccseccseecs 16 
ee ee ee eee 13 14 
Fresh bologna bulls...........ssceceees 11 12 
Western. City. 
ee. 2 Rocce coccccccceed 27 26 @27 
BO, BF Wc cccccccoe eoee-23 @ 23 @24 
No. 3 ribs...... eocceees-18 @20 19 @21 
IO. 2 WOES... cccccccccesedl bo 382 @36 
No. 2 Ga srsscseeonesemy 28 28 ps4 
kf eee +-22 @24 22 24 
No. 1 hinds and ribs... ..22 @24 23 @25 
No. 2 hinds and ribs..... 19 @21 21 @23 
Te DE a cininvedicsveee @18 @19 
No. 2 rounds...... eocccees @l17 @18 
: Fee @16 @16 
Ber “Saree 16 @18 18 @19 
ey ae > ls 4:0'seeieae< 16 @17 16 @17 
SSS wn-cc.cs-cees 14 @15 14 @15 
RE ERE ek PO 11 @12 
ee, es Se TN, OMI oc newecerecan 23 @25 
Rolls, reg. 4@6 Ibs. avg...........000- 18 @20 
Tenderloins, 4@6 lbs. avg.............. 50 @60 
Tenderloins, 5@6 Ibs. avg.............. 50 @60 
CT GEE SK ovidsccacanepasaidserear 12 @14 
DRESSED VEAL 
ONL Ceisasadmoekes cage eote oemeroe enon 18%@19% 
Ds d9 6idensagnnnsednad seueeeane 17 were 
GED: VaNbn.000s0teuncnscanksesieuage @lij 


DRESSED SHEEP AND LAMBS 



















Lambs, prime to choice...............22 @23 
oe reece, TF 
RI ME 5 ns bo 0'w'w v0'b.c o Womtieeickle 19144 @21 
I WN wisgddcceciccceecsoneaesbubed 11 @12 
SE, MII a6 .:0.0.05205e sek db es eekens 8 @l1 
Hogs, good to choice............es0. $20.50@21.50 
FRESH PORK CUTS 
Pork loins, fresh, Western, 10@12 Ibs..26 @27 
Pork tenderloins, DE xcesees 2 -30 @35 
Pork tenderloins, frozen......... -30 @32 
Shoulders, Western, 10@12 Ibs. a -20 @21 
Butts, boneless, Western......... | @26 
Butts, regular, Western. .......cccccces @25 
Hams, Western, oun 10@12 Ibs. ~—- 4 @25 
Picnic hams, Western, fresh, 6@8 
eee nctevesecoeese @19 
Pork trimmings, extra lean baevoees cours 22 @23 
Pork trimmings, regular 50% lean...... 18 @19 
BNI  eic:b0n decndenseves buoe cocccccccded @18 
Regular hams, 8@10 Ibs, avg...... sooo 
Regular hams, 10@12 lbs. avg.. ..30 31 
Regular hams, 12@14 Ibs. avg... . -2914@30 
kinned hams, 10@12 Ibs. avg.. -81 @32 
Skinned hams, 12@14 Ibs. avg. -831 @32 
Skinned hams, 16@18 Ibs. avg -80 @31 
Skinned hams, 18@20 lbs. avg -281%4@29 
Picnics, 4@6 Ibs. avg....... -24 @2 
Picnics, 6@8 Ibs. avg -221%4@23 
City pickled bellies, 8@12 I -25 @27 
Bacon, boneless, Western. -386 @37 
Bacon, boneless, city.. --35 @36 
Rollettes, 8@10 lbs. avg. ---23 @24 
Beef tongue, light........... RP A FD 23 on 


BONS VE, GUT s occ wcdvccectencteces 25 





FANCY MEATS 


Fresh steer tongues, untrimmed..... 15c a pound 
Fresh steer bs > Le Gud... 30c a pound 
Sweetbreads, beef ........c.ceeeeees 35c a pound 
Sweetbreads, er nesbe hehe nhenn ues 70c a pair 
BE PEE sa ceedstccteedveusance 14c a pound 
a kidneys ...... Ceccccccscecce ° et each 4 

Ore, BOGE ce ccececvecceses covese ve c¢ a poun 
Pe Perron peer ere - 16c a pound 
Beef hanging tenders............... 25c a pound 
SOU TEM civcccsece codeceseoucets ° a pair 

’ 
BUTCHERS’ FAT 

Bhep Lab. accccecccscesvcsveces @2.00 per cwt. 
ee eee breed per cwt. 
DOD BE wciciedcnvcccsececce 4.25 per cwt. 
Inedible suet .........seseeeee @3.00 per cwt. 


5-9 944-1214 124-14 14-18 18 up 


Prime No. 1 veals.. 15. 2.10 2.25 2.30 2.55 
Prime No. 2 veals.. 14 1.95 2.10 2.15 2.80 
Buttermilk No. 1... 12 1.80 1.95 2.00. .... 
Buttermilk No. Seve ia. ek ie ee 
Branded o- Foor VT 1S ID ist Le 
Number 3 ......... 7 10 120 125 1.85 


BONES. HOOFS AND HORNS 


Round shin ona avg., 48 to 50 lbs. 


DOP DED MOD occ ccicevoscccescess 60.00@ 75.00 
Flat shin co avg. 40 to 45 Ibs. 

DOP THD WON oc cccscvecesecccces 45.00@ 60.00 
Black or striped — per ton..... 45.00@ 50.00 
White hoofs, per ton.............-- @100.00 
Thigh bones, avg. rey to 90 Ibs., per 

errr @ 70.00 
Horns, according to grade.......... 75.00@200.00 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @25% 26% @26% 
Creamery (90-91 score)...25 @25% = cseeeeeee 
Creamery firsts (88-89 
BOGUS!  vccstecccess<s ++ -28144@244% sespenetes 
EGGS. 
tee GH. veo covesesens 2634, @27% obeceneuee 
Firsts (fresh) ...........26%4@26% @27% 
WARRING. cecikcccccsvecs 6b b009 ow 2914 @29 
17 @23 
18 @ 
i7 @23 
ll @13 
GOMES: ce cccsccvccersscceun 10 @1 
DRESSED POULTRY. 
Fryers, 31-42, fresh...... @21% @22 
Roasters, 43-54, fresh....23 @25 23144@25% 
Roasters, 55 & up, fresh. @27% @281%4 
Powe, SET .ccccccesss 20 @22 21 @23 
eRe 8 ar ier ae” 23 @24 24 @25 
oy eer @25% @26% 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia, and San Fran- 
cisco, week ended Sept. 5, 1935: 


—Aug.— ———— Sept. 

30 31 2 3 4 5 
Chicago ..... 25% 25% Holiday 25% 25% 25% 
New York ..2 Holiday 26 26 26% 


Boston .......27 a1 Holiday 27 27 27% 
re 7 Holiday 27 27 27% 
San Fran. ...28% oa Holiday 28% 28% 28% 
Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 
25 25 Holiday 25 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
b 1934. 


25% 25% 


week. week. year. 
a aaa Ff 916 44,157 45,431 2,397,868 2,269,337 
Mm, Be « 43,591 45,845 52,724 2, —_ 324 2,620,512 
Boston . 12,302 15,126 21,360 857 936, 364 


Phila, .. 15,167 16,171 17,330 $20, 010 = =888,815 


Total 108,976 121,299 136,845 6,483,059 6,715,028 
Cold storage movement (lbs.): 


Same 
Out On hand week day 
oun 5. Sept.5. Sept. 6. last year. 











Chicago ...277,878 105,574 47,958,509 31,823,799 
N. :100;082 203,378 18,631,760 9,596,742 
Boston - 55,232 23,031 6,860,288 5,117,102 
Phila. .... 660 92,460 4,161,731 3,872,723 

Total ...483,852 424,443 177,612,288 50,410,366 





CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted 


Plant for Sale 


Equipment For Sale 








Beef and Pork Superintendent 


Available soon, young man with 22 
years’ experience in beef and pork opera- 
tions: killing, cutting, curing, smoking, 
freezers, sausage, etc. Success in han- 
dling men. Interested in making perma- 
nent connection. W-115, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Working Sausage Foreman 


Sausagemaker, German, capable of mak- 
ing all kinds of sausage desires position. 
Now employed in Chicago, but would like 
to change. Prefer small plant in country 
town, anywhere. W-116, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Engineer 
Engineer now available as superintendent of 
construction and maintenance or purchasing agent 
for large packer. WBxperienced for 25 years on 
heavy industrial construction and maintenance, spe- 
cializing in packinghouses. Familiar with modern 
practice and equipment and requirements of B.A.I. 
References furnished; interview solicited. Will go 
to England or to Canada as sales representative. 
W-117, THE NATIONAL PROVISIONER, 300 

Madison Ave., New York City. 





Superintendent 


Over 25 years’ practical all-around packinghouse 
operating experience, covering beef or pork. Em- 
ployed several years as general superintendent 
medium and small plants. Produce quality prod- 
ucts with least labor cost and get results. Know 
costs and yields. Employed now. Excellent refer- 
ences. W-118, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 





Casing Foreman 


Man thoroughly experienced in cleaning 
and manufacturing hog and beef casings 
wants position as casing foreman. Is 
capable of breaking in men. Has had 10 
years’ experience. Prefers position along 
eastern coast. W-119, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 


Experienced Sausagemaker 


Are you looking for a sausagemaker 
who has had long experience, German 
style, capable of taking complete charge 
of sausage department in small plant? 
Will go anywhere. W-915, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 








Packing Plant in Cattle Country 


For sale, packing plant in heart of 
cattle country. 

As Trustee in Bankruptcy, I am or- 
dered to sell all of the assets of the 
Seitz Packing and Manufacturing Com- 
pany, of St. Joseph, Missouri, at pri- 
vate sale, and to accept sealed bids from 
prospective purchasers for the plant 
and all equipment used in connection 
therewith. Sealed bids will be accepted 
up to 9:00 a. m. Thursday, September 
26, 1935, at my office, room 517 Corby 
Building, St. Joseph, Missouri. Bids 
must be accompanied by check equal to 
5 per cent of bid price. All bids to be 
opened in the Referee’s office at a meet- 
ing of creditors to be held at 10:00 
a. m. of the same day, room 313 Corby 
Building, St. Joseph, Missouri. 

This is a going concern, and is being 
sold subject to all liens and encum- 
brances, a real bargain to a plant that 
may want to expand, or to one who 
wants to engage in the packing busi- 
ness, 

The chief assets are one and three- 
quarters acres of ground; main plant 
buildings; separate office buildings; 
cattle pens; private switch; 300-H.P. 
boiler; steam ice machine, 50 tons ca- 
pacity; electric ice machine, 31 tons 
capacity; equipped to kill cattle, hogs 
and calves; sausage room, capacity 
8,000 pounds daily; good coolers; good 
cook rooms; real bargain. 


WILLIAM STONE 
Trustee in Bankruptcy. 
Room 517 Corby Building, 
St. Joseph, Missouri. 





Men Wanted 








Miscellaneous For Sale 





Cellar Foreman 

Wanted, man thoroughly experienced in 
smoking and curing meat products. Must 
be capable of taking charge of pickle 
cellar and specialize in dry cured bacon 
and sweet pickled hams. Will offer steady 
employment if services prove satisfactory. 
Must furnish references. W-120, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago. 


= r 
Superintendent 

Position open for a working superintend- 
ent, thoroughly experienced in complete 
small plant operations. Killing at present 
about 75 cattle, 100 calves, 100 lambs, 300 
hogs. Manufacturing about 10,000 Ibs. 
Sausage, 10,000 lbs. smoked meats and 
lard weekly. Must assist in merchandis- 
ing. Splendid opportunity for right man. 
W-121, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Pege 50 








Turn Scraps Into Money 


Fast seller! Many markets throughout 
southwestern states are finding perfected 
dog food formula good money maker. 
Uses waste scraps ordinarily thrown away. 
Guaranteed satisfaction or your money 
back. Mail $1.00 for formula. EMIL 
BARTA, Phoenix, Arizona. 





Machinery and Equipment 


Having purchased the packing plant of 
The Lancaster Packing Co., I have all the 
machinery and equipment to offer for sale. 
Anyone interested can get a complete list 
and description by writing, Geo. H. Alten, 
P. O. Box 426, Lancaster, Ohio. 





Equipment for Sale 


MACHINERY BARGAINS: 38—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 
CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 








Equipment Wanted 








-M, & M. Hog 


Wanted, Mitts & Merrill hog 
for carcass grinding. Cobwell 
Reduction Co., Syracuse, N. Y. 





Crackling Press 


Wanted, one Hammermill crackling 
grinder in good condition. Capacity 
2,000 pounds per hour. W-916, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Pig Skin Strips Wanted 
We will pay 8c delivered Chicago for 
any quantities of D. S. back strips, 
measuring 5 inches by 15 inches and 
over, suitable for tanning. Will buy for 
either immediate or later shipment. 
Telegraph or write us your offerings. 
E. G. JAMES CO. 
Provision Brokers. 


332 S. La Salle St., Chicago, Ill. 


GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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TRY OUR Original ’ 
WEST VIRGINIA HAM. 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


® 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 


Sealed in Silver 














The Columbus rom Company|| || C. A. Durr Packing Co., Inc. 
Utica, N. Y. 

FP 5 Manufacturers of 

Cay 


S28US PacKins & 


Pork and Beef Packers 


Columbus, Ohio DAISIES 
Schenk Bros., Managers FRANKFURTS SAUSAGES 
New York Representative: M. C. Brand, 410 W. 14th St. QUALI TY PorkProducts ThatSATISFY 


foods of Unmatched Quality Liberty 
Bell Brand 
"Ss KAY Hams—Bacon—Sausages—Lard—Scrapple 
QUALITY. F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


HAMS — BACON rin 
LARD — SAUSAGE Partridge 
SOUTHERN ROSE SHORTENING PORK PRODUCTS—SINCE 1876 


The Wm. Schluderberg-T. J. Kurdle Co. The H. H. MEYER PACKING CO. 
Meat Packers Baltimore, Md. Cincinnati, Ohio 






























































Philadelphia Scrapple a Specialty 


“2 John J. Felin & Co., Inc. 


High 7, 
4142-60 Germantown Ave., Philadelphia, Pa. 
2U New York Branch: 407-409 West 13th Street 




















Week ending September 14, 1935 
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Early & Moor, 
Everhot Mfg. 


Fairbanks, Morse & Co 

Felin, John J., & Co., Inc 
Firestone Tire & Rubber 
Forbes, Jas. H. Tea & Coffee Co 
Ford Motor Co 

French Oil Mill Machinery Co 
Frick Company, Inc 


General Electric Company 
General Motors Truck Co 


Globe Co., 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories 

Gruendler Crusher & Pulverizer Co.. 


Halsted, E. S. & Co., Inc 

Ham Boiler Corporation 

Heekin Can Co., 

Hormel, Geo. 

Hunter Packing Company 

Hygrade Food Products Corporation. . 


Independent Casing Co 
Industrial Chemical Sales Co., 
International Harvester Co 


Jackle, Geo. 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn’s Sons Co., 

Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & 

Kingan & Co 

Kold-Hold Mfg. Co 

Krey Packing Co 


Legg, A. C., Packing Co 
Levi, Berth. & Co 





Levi, Harry & Co 
Liberty Provision Co 
Link-Belt Co. 

Liquid Carbonic Corp 
Live Stock National Bank 
Lucas L. Lorenz, Inc 
Lovejoy Tool Works 
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McMurray, L. 

Manaster, Harry & Bro 
Massachusetts Importing Co 
May Casing Co 

Mayer, H. J. & Sons Co 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


Omaha Packing Co 
Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co 

Powers Regulator Co 
Pressed Steel Tank Co 


Rath Packing Co., The 
Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., 
Rosenthal, Ben. 


Sander Mfg. Co 

Schluderberg, Wm.-T. J. Kurdle Co.. 
Schneider, Geo. J. Mfg. Co 
Schweisheimer & Fellerman 
Seelbach, K, C. Co., 

Self-Locking Carton Co 

Shellabarger Grain Prod. Co 

Silvery, Nicholas 

Smith, Brubaker & Egan 

Smith, Paper Co., H. P 

Smith’s Sons Co., John E....Second Cover 
Solvay Sales Corporation ° 
Sparks, H. L. & Co 

Specialty Manufacturers Sales Co.... 
Stahl-Meyer, Inc, 

Staley Sales Corporation 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange, Wm. J. 

Stedman's Foundry & Machine Works 
Stein-Hall Mfg. 

Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 

Superior Packing 

Sutherland Paper 

Swift & Company 


Taylor Instrument Companies........ 
Theurer-Norton Provision Co 
Theurer Wagon Works, Inc 
Transparent Package Co 

Trenton Mills, Inc 


United Cork Cominemies. 21 occ cccvess 
United Dressed Beef Co 


Valatie Mills Corp 
Vilter Mfg. Co 
Visking Corp. 

Vogt, F. G. & Sons, Inc 


W-W Grinder Corp 

Wald Manufacturing Co 

West Carrollton Parchment Co 
Weston Trucking & For. 

Williams Patent Crusher & Pulv. Co. 
Wilmington Provision Co 

Wilson & Bennett Mfg. Co......4.... 
Wilson & Co i. oes 
Worcester Tram Rail Co 
Worthington Pump & Mchy. 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 


The National Provisioner 





CARLOL SHIPPERS 








THE E.. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
Po ae! YORE ee WASHINGTON 
L, Weedraf® Ww. 6. F 3. L. W = 
Bw. 14th St. 88 N. i 3. 6831 Penn. Av., 














East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 























from the Land O’Qrn 
rrr hb bbb Md ddd ddd 
BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO., WarTERLOO, Iowa 














Main Office and Packing Plant 


Austin, Minnesota 

















Superior Packing Co. | 
Quality Service 


Price 


Chicago St. Paul 














DRESSED BEEF 


BONELESS BEEF and VEAL 


Carlots Barrel Lots 
ae 











St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES 
ashington, D. C. 


Murphy & Decker, Boston, Mass 
M. Weinstein Co., Philadelphia, Pa. = P- Amiss {Paltioeee, Md. 





























NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK —- SAUSAGE - PROVISIONS 
BUFFALO— OMAHA ~— WICHITA 








gett 


Week ending September 14, 1935 

















UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Stock Foods Pulled Wool Calf Skins 
Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 


Teleph 
First Ave. and East River NEW YORK CIT y Murray Hill 4.2900 




















Phone Gramercy 3665 


“The Skins You Love to Stuff” || || Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS 
Early & Moor, Inc. || || ave"X°corboth St" “New Yor, Ny. 


SAUSAGE CASINGS Harry Levi & Company, Ine. 


Importers and Exporters of 
Exporters 139 Blackstone St. Sausage Casings 


Importers Boston, Mass. 625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 
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TO SELL YOUR PRODUCTS 
=in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 














‘MAY Casing Co 


Incorporated 


formerly 
M. J. SALZMAN CO., Ine. 


Your casing needs will continue to be 

filled from our complete stocks of 

selected casings. We are ready to 
serve you! 


619 West 24th Place, Chicago 
‘0000000000000 88 














THE CUDAHY PACKING Co. 
Importers and Exporters of 
Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 
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a Se re oa 
Good frankfurters deserve good 


casings. Poor frankfurters need 


good casings and Good Casings are 





“Casings by Mongolia”’ 


BOSTON. MASS. fs 
78-80 North St. h@. 


The National Provisioner 





DURABLE AND EFFICIENT 
Lard and Compound 


COOLING 














THE ALLBRIGHT-NELL CO. 
CHICAGO 





The efficiency of Anco Cooling Rolls is established, due to exceptional 
designing and manufacture. The proven long life of these machines makes 


them a desirable and valuable asset to any lard or compound manufactur- 








ing department. They are scientifically constructed to allow maximum 
cooling capacity. Their ability to rapidly transfer the heat from the liquid 
to the cooling medium, together with the patented feed trough and picker 
box assembly, completes the Anco system and establishes their unquestion- 


able superiority. 


Anco Cooling Rolls are made in various types and capacities for either belt, 


or direct-connected motor drive for brine or direct-ammonia expansion cooling. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street * 111 Sutter Street 
New York, N. Y. Chicago, Il. San Francisco, Calif. 
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SwiIFT’s 
ELECTED 


f Middles 


Full Wve 
FOR YOUR SAUSAG 


In sausage, as in people, first impressions a 


portant. Dressing up your product enables it tos 
friends at first sight. And make sales, too. Becaut 
our greater selection, we can give you uniformit 


fine quality. 


Swift's Selected Beef Middles are 
@ Specially fatted. 
@ Carefully inspected for holes and blemishe 
@ Expertly selected for size. 
@ Packed in suitable quantities to meet yo 


requirements. 


Ask your local Swift representative. 


Swift G Company 


U.S.A. 


NATURAL CASINGS BETTER GOOD SAUS 

















